







MARCH 1960 


Tat 


‘HE MAGAZINE OF APPLIED TECHNOLOGY 
FOR MEN WHO MANAGE 

See table of contents, page 5 

The food can of the future... Is this it?........... 36 


An open letter to George P. Larrick 
_,.and other FDA career men 


ae 








Misunderstanding the risks can create far 
greater damage than the cranberry incident 
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Milk Industry 
Foundation 


has elected the follow. 
ing as_ Officers: presi. 
dent, Gilbert J. Hood, 
Jr., H. P. Hood and 
Sons, Boston; vice 
president, Robert f, 
Osborne, Knud. 
Creamery Co., Los 
ecretary, J, 
m= Martin, 
Valley Bell Dairy, 
Charleston, W. Va, 
irer_ (re-elected), 
Claxton, Bea. 
trice Foods Co., Chi- 
cago. 


29th National 
Packaging 


Exposition 


of the American Man- 
agement Association, colored 
to be held April 4.7 ing 25 
in Atlantic City, will ° 
present the latest in white 
packaging machinery 
and equipment, ma- 
als and supplies, 
ainers an 
ic in — /S 
some 335 firms, 
ing more than 140,000 veloped 
sq ft of Convention ess wh 
Hall. Anyone with a 
business —_— connection pected 
ay -owiste 4 , 
~~ register for a $2 each. ( 
The concurrent Na- 
tional Packaging Con- 
ference (April 4-6) 
will be held during 
the morning hours to 
permit afternoon at- 
tendance at the Ex. 
position. Major ses- 
sions will be devoted 
to package research, 
package _ production, 
package marketing, 
package development 
and engineering and 
package design and 
merchandising. 
Registration fee for 
the complete Confer 
ence is $25 to AMA 
members, $35 to non- churned 
Single-day 


MODERN DAIRY INGREDIENT et coer & | oe 
GIVES APPETITE APPEAL 
TO A VARI ETY F ee 


Production 


OF FOOD PRODUCTS setts 


who do research work 
and teaching in land 
grant colleges and 
experiment __ stations, 
i iti i j i i have elected as presi: 
Valley Fresh Sweet Dairy Whey, an excitingly different dairy ingredient, con- dent Dr. oat 


tributes to the taste, texture, shelf life and finished color of almost every known Ithaca, N.Y 
food product. And as others have found out...formula costs decrease. / 
This pure 100%, high quality, dairy ingredient goes into solution instantly 
and uniformly. Pound for pound, it provides a higher content of lactose (milk — . 
sugar) and lactalbumin protein than any other natural fraction of milk. Use more 
- . : arial m product é 
Valley Fresh Sweet Dairy Whey to improve all your products, whether wrapped, roy cE le 6584 
canned, boxed or in a jar. WESTERN see Se 
; beacsed — ke ve Whe tee ie this orinnt ee CONDENSING wanes Wea “ 
nowledge. our disposal are the skill and experience of the world’s larges 
oe . , Sarees’ GOMPANY 4 






88s and 
whey products manufacturer. = 
Get the facts on Valley Fresh Sweet Dairy Whey today. For technical Appleton, Wisconsin 


bulletins and information on other Western food ingredients, write Technical iessitianaie diidnes ip 
Service, Department 17C Quality Milk Products 
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ds Co., Chi- . » | 
holidays, and birthday and | 
cocktail parties. 
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nothing new in Canada, it 
tional heretofore has sold at about 
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over the editor’s 
shoulder 


first step 

to 

Sanity 

in Food Safety 


Last month FooD PROCEssING 
campaigned for amendments to 
the Food Additives Law. 


This campaign had the advice 
and endorsement of many 
industry leaders. It 

was formulated early in January 
when our February issue was 
being planned. 


Since then, it has become 
quite obvious that the first 
need is for taking FDA out 
of politics . . . or to put it 
another way, to remove HEW 
Secretary Flemming’s political 
quackery from the scene of 
Federal food and drug law 
enforcement. 


The open letter to George P. 

Larrick, the Commissioner of 

Food and Drugs, on page 40, 

is a plea for him to take this 

first step to restoring sanity in 
food safety. 


For another commentary on 
political quackery in the realm 
of food and drug laws we refer 
you to the special editorial 
on page 41. 

THE Epirors 


: a Prod § 
SHULTON NUVAN Creates a full range of vanilla effects Both Shulton Vanitrope and Shulton Vanillin.. . ys 


... ata much lower cost than vanillin. Nuvan is a blended in Nuvan under laboratory control . . . have Plants, Co 
standardized mixture of Shulton Vanitrope® and been widely accepted—for CHOCOLATE—BAKED 

Shulton Vanillin USP . . . offering up to four times the GOODS — CANDY — EXTRACTS —ICE CREAM— PUDDINGS. 

flavor strength of vanillin alone*. Samples and technical bulletins available on request. 


Write your Congressman! 


Let him know that you as a voter 3% 
SS hi U t = E M ' CS A L a well as a consumer want sanity restored 
L N IN E to food safety. All Congressmen weft 
alereed 10, ore compeiga Jae ap 
when arles Shuman, President 
is Raa American anon uses pe cies 
them copies of the February 1s eader Serv 
SHULTON, INC., 630 FIFTH AVE., NEW YORK 20, N.Y., CIRCLE 5-62¢€3 FOOD PROCESSING, with its provoct 
tive cover on ‘‘Food Additives . + «4 elf 
case of runaway enforcement. How do you wa 
we restore sanity to food safety? see reader q 


* Nuvan 17—4 times the flavor strength of vanillin. Nuvan 120—2 times the flavor strength of vanillin. 
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CIRCULATION OVER 39,000 


The Creeping Hysteria of Food and Fallout.......... 


How safe is our food from fallout radiation? — Karl Robe, Associate Editor 


Is This The Food Can of The Future? ....-. 


New can design featuring safe, sanitary opening and easy, positive reclosing requires only 
slight modifications in equipment — Norb Leinen, Associate Editor 


An Open Letter to George P. Larrick and nines en 
FDA Career Men Cea 


Howard P. Milleville, Editor 


Reappraisal of Radiation Preservation — Part Il . . 


Commentaries from leading research men 


Concentrates Waste to Compact, Semi-Dry Pulp. . . . . 


Automatic disposal system makes wet-waste easier to handle — Frank L. Bonem, Associate 
Editor 


EDITORIAL SECTIONS AND SELECTED FEATURES 


INGREDIENTS 16 Articles ........ 


Slash Cost of Pectic Enzymes By 50% 
Supplemental List of 51 Food Additives Deamon’ as Safe . 


PACKAGING 11 Articles ........ 


Lower Cost for Vacuum Syruping . 
Practical, Single-Structure Package for Powders, ee Flakes 


SANITATION AND MAINTENANCE 14 Articles 


Hot-Spray Coating for More Efficient Paint Coverage 
Waste-Compaction Trailer Reduces Hauls to Disposal Areas 


MATERIAL HANDLING 14 Articles ..... 


Automate Empty Can Conveying to Match High-Speed Depalletizers 
Quickly Install, Easily Relocate Skid-Mounted Bulk Handling System 


TRANSPORTATION 3 Articles ..........4. 


‘Piggy-Back’, Refrigerated Trailers for All Types Cargoes 


INSTRUMENTATION 9 Articles ....-ccccceees 


Conductivity Meter in Feedwater Line Side-Steps $10,000 Losses 
Straight Flow Through Control Valve at All Throttling Positions . 


PROCESSING (Operations, Equipment, Accessories) 15 Articles 


Shortening Completely Dispersed into Mix Kills All Insect Life . 
Titanium Kettles Prove Superior in Actual Processing Operation 
Up Soluble Protein Recovery 80 to 85 per cent . 
Minces Meat for Better, Faster Sausage Making . 





The LUNKENHEIMER Valves in your competitor's plant are 
the valves that cost you most! 


With quality Lunkenheimer Valves in his plant, your competitor enjoys far 
fewer leakage, production and maintenance losses. Thanks to these savings, he 
lowers his manufacturing costs . . . and makes more profit. Why give him 
this important advantage? Install Lunkenheimer Valves . . . famous for quality and 
performance for nearly a century. The Lunkenheimer Co., Cincinnati 14, Ohio. 
You can’t find the cost of a valve on a price list. 


“IRON LW WN ENHEIMER 


STEEL 
*Pvc — THE ONE Ylate NAME IN VALVES 
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The man 
from 
International serge 


has the 
answer on 


Ss alt Ss el e cti on The International Salt Company sales engineer is 

helping his customer choose the right salt and a 
matching salt-dissolving system for a new plant. His advice is sure to be impartial because International 
supplies Sterling Salt in over 80 different types. In this full line, there is a type and size of salt for 
every industrial need. The man from International can also suggest the most efficient and economical 
method of using, storing and handling the salt he recommends. His experience, knowledge and on-the- 
spot service are the vital extras that make Sterling Salt the first choice of so many salt-using com- 
panies. To put this technical knowledge at your disposal—contact International Salt Company 
headquarters, Clarks Summit, Pennsylvania, or the office nearest you: Boston, Buffalo, Charlotte, 
Chicago, Cincinnati, Detroit, Newark, New Orleans, New York, Philadelphia, Pittsburgh, St. Louis. 















INTERNATIONALS sit -7 SALT COMPANY 


“A STEP AHEAD IN SALT TECHNOLOGY” 
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MELT POIN 


How Durkee Research Took the Oily After-taste Out of Frozen Desserts 


THE PROBLEM: complex. Consumers didn’t like 
a lot of things about frozen desserts. Especially oily 
after-taste and waxy film left in the mouth. The 
cause was the high melting point of vegetable fats 
which were being used to provide stand-up charac- 
teristics. Frozen dessert manufacturers needed a fat 
base designed specifically for their use—and Durkee’s 
Technical Research Staff set out to give them one. 


THE SOLUTION: painstaking. New fat bases were 
developed. Frozen desserts were made... tested... 
tasted... and even produced in Durkee’s pilot plant 
which simulates actual plant conditions. The result 


Kaola- 
Style 


was Kaola, a patented all-vegetable fat base with a 
melting point below body temperature. Today, taste 
panels invariably prefer frozen desserts made with 
Kaola over those made with competitive products. 


THE SIGNIFICANCE: rational. Kaola, the unique 
frozen dessert fat, is another example of Durkee 
know-how and research facilities helping food 
producers market better products more economi- 
cally. We’d welcome an opportunity to provide 
comparable assistance to you whenever your 
product or process warrants further attention. Just 
drop a line to 


DURKEE tTecunicat service 


Department FP ¢« 900 Union Commerce Building ¢« Cleveland 14, Ohio 


Jamaica, N.Y. * Louisville, Ky. e Berkeley, Calif. « Chicago, Ill. 


6589 on Reader Service Slip. 








PRODUCTS & PACKAGES * PRODUCTS 4 


Petite treat for 
Easter feasters... 


. is new boneless, skinless, 1'/-I 
Swift's Premium canned ham — fe. 
portedly ''the first small-sized canned 
ham (five-to-seven servings) proc. 
essed for big-size quality." Product 
is result of new government regula. 
tion which permits canning of small 
hams with a light, pasteurizing cook, 
This elminates possibility of over. 
cooking, and minimizes weight loss in 
processing — providing more meat 
of top quality. Since product is per 
ishable, it must be kept refrigerated, 


Pooch-food pack 
bags top honor... 


. in nationwide competition with 
some leading "people food" contain- 
ers. Styled by Morton Goldsholl De- 
sign Associates, Chicago, parchment 
lined bag containing Kings Kennel 
dog dinner (Topco Associates, Inc. 
Chicago) won first place in the dry 
grocery and snack items category of 
the National Flexible Packaging At 
sociation's fourth flexible packaging 
competition. Heraldic pennants and 
background salute his or her majesty 
— the family fido. Package manu 
facturer is Continental Can Com- 
pany, 100 E. 42nd St., New York 17, 
New York. 
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Heat-in-tray display... + 


. is achieved by Van de Kamps for 
line of non-frozen premium food special- 
ties sold from self-service refrigerated 
cabinets in their Los Angeles-area coffee 
shops. Housewife need only remove the 
round dish of sauce or gravy and heat 
the entree for 15-min right in the foil- 
laminated pan-package. Entrees include 
Chicken Pecan Croquettes with Creamy 
Chicken Gravy, French-fried Northern 
Halibut with tartar sauce, Baked Chicken 
Pie with Creamy Chicken Gravy and 
French-fried Guaymas Shrimp with sea 
food sauce. 


y Boil-in-foil rigid containers .. . 


1960 
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PRODUCTS 
PAG KAGES 


This Month’s Best... 


Class closures for 
glass enclosures... 


. have been introduced as 
experimental idea-provokers for 
package designers by Aluminum 
Company of America, 150! Alcoa 
Bldg., Pittsburgh 19, Pa. In photo, 
from left, are large-diam, tapered 
hidden-thread closure for mus- 
tard; party cheese package with 
large-diam closure which is bot- 
tom of package and which 
serves as container for cheese 
when top portion is removed; 
tapered cap with flared skirt for 
liquid shortening; hidden-thread 
cap for salad dressing, with em- 
bossing on side; and a reverse- 
tapered, two-piece, hidden-thread 
closure for wine vinegar. All clo- 
sures, of course, are of aluminum. 





. latest entry in the "boil-in" competi- 
tion, offer advantages of resisting baking 
temperatures as well as the relatively milder 
boiling heat. Hermetic seal is accomplished 
by applying special coating to the poly- 
coated paperboard cover and to container's 
absolutely flat rim, then heat sealing. Pull- 
tab insures safe handling during prepara- 
tion, easy opening. Container may be 
served from, or served in — is ideal for 
soups, frozen entrees or such refrigerated 
products as whipped margarine, whipped 
butter and cheese dips. 

(Hermetically sealed boilable containers, in 

capacities from one-half oz to five oz, are 

available from Ekco-Alcoa Containers Inc., 

Wheeling & Hintz Roads, Wheeling, Ill.) 
6590 on Reader Service Slip. 








intercepts 
grease and 
discharges it 
at the turn 
of a valve... 








no cover to lift! 
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no grease fo scoop! 


Automatic 
Grease 
Draw-Off 
Valve 





series JH’ 


GREASE 
INTERCEPTOR 


Why put up with old fashioned type of grease inter- 
ceptors which must be emptied by hand when you 
can have a device which is simple, sanitary and 
efficient in operation? 


The Josam Series ‘‘JH'’ Grease Interceptor not only 
intercepts over 95% of the grease in waste water 
and prevents the grease from clogging drain lines 
. . . but it draws off the collected grease AT THE 
TURN OF A VALVE! An interceptor that does not 
do this requires extra labor cost every time it needs 
to be cleaned. Insist on the Josam Series ‘‘JH" 
Grease Interceptor — get complete details by send- 
ing coupon below. 


JOSAM MANUFACTURING CO. 


General Offices and Manufacturing Division 
Michigan City, Indiana 


Josam Manufacturing Co. 
Dept. FP-3, Michigan City, Indiana 


Please send Manual W on Interceptors 
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- lee cartons in big volume... engineered packaging - . . 
our nearby Gaylord man knows both. And he is cost-conscious either way. 









































At pr 
lists of th 
cal from the 
oe subject to 
list is a si 
general 
covered b 
1959 regu. 
Includec 
chemicals, 
on page 
tives, 5 bi 
ing agent 
sweetener: 
bilizers, 2 
and 25 mt 
Eighty-1 
in making 
containers 
exempt fr 
These 
cleared pi 
the 1958 
Amendme 
such “pric 
to indivic 
is now pu 
tion of al 
facturers : 
The lis 
chemicals, 
on page 
oxidants, 
driers and 
ticizers, 8 


3 information % stabiliz 
) orm 
ore An FD 


. ree on product at 
left, circle 6592 Foop Proc 
see information by no mea 

| eoarent peg sanctions: 
2 5 ee = ee 8s opposite ias é ° 
PP pected th 


z= CROWN ZELLERBACH CORPORATION (fry [scc<sossccxeee~ ( Rericels 


GAYLORD CONTAINER DIVISION 





HEADQUARTERS. ST. LOUIS 
PLANTS COAST TO COAST 





MARCH 













































ation 
it 
92 


page. 


food regulations 


FDA speeds up action 
on white lists 


@ Proposed order on 51 food additives as 
a supplemental list to the 180 finally 
approved in December, 1959 


@ Final order recognizing prior sanctions 
for 85 chemicals used in food packages 


and containers 


@ Final order on 150 naturally derived 
seasonings and flavorings first proposed 


in April, 1959 


At press time almost 300 chemicals had been added to the 
lists of those substances generally recognized as safe and exempt 


from the law. Fifty-one chemicals are listed in proposal form 


’ 


subject to consideration by “the nation’s qualified experts.” This 


list is a supplement to the 182 
general purpose additives 
covered by the November 20, 
1959 regulation. 

Included in the list of 51 
chemicals, which is presented 
on page 54 are 4 preserva- 
tives, 5 buffers and neutraliz- 
ing agents, 3  nonnutritive 
sweeteners, 5 nutrients, 7 sta- 
bilizers, 2 anticaking agents, 
and 25 multipurpose products. 

Eighty-four chemicals used 
in making food packages and 
containers are immediately 
exempt from the law. 

These substances were 
cleared prior to enactment of 
the 1958 Food Additives 
Amendment which recognizes 
such “prior sanctions” granted 
to individual firms. The list 
is now public for the informa- 
tion of all packaging manu- 
facturers and users. 

The list of 84 packaging 
chemicals, which is presented 
on page 24 includes 9 anti- 
oxidants, 6 antimycotics, 16 
driers and drying oils, 19 plas- 
ticizers, 8 release agents and 
26 stabilizers. 

An FDA spokesman told 
Foon Processinc that this list 
by no means includes all prior 
sanctions; therefore, it is ex- 
pected that additional lists 
will follow. 

The regulation on the 84 
chemicals provides several 
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limitations and_ specifications. 
It requires packaging ingre- 
dients to be of good commer- 
cial grade, ‘suitable for con- 
tact with food, and used in 
accordance with good manu- 
facturing practice. 

Under good manufacturing 
practice, FDA said, packaging 
chemicals are not used in such 
a way that they become com- 
ponents of food. Chemical 
substances which may get into 
food are not intended to bring 
about physical or technical 
changes in the product and 
are held to the minimum rea- 
sonably possible, the agency 
added. 

A final order has been is- 
sued clearing more than 150 
naturally derived seasonings 
and flavorings found safe for 
use in food. The complete list 
will be found on page 57. 

The order was developed 
from the comments of food 
scientists on an original list 
published in April, 1959. 

Seven flavoring substances 
included originally are absent 
from the final list. They are: 
quinine, red and yellow cin- 
chona barks from which qui- 
nine is derived (all three are 
used in “tonic” carbonated 
water); two forms of orris 
root (having minor food use 

(Continued on next page) 





BAKON’ 


HICKORY-SMOKED YEAST... 


Soup sippers are a fussy sort; they want both the rich green pea taste and an 
exciting blend of seasoning. Lipton finds that hickory-smoked BAKon YEAST 
helps provide a zestful bacon-like flavor and nutrition as well. 

Food technologists appreciate the fact that Bakon is a U.S.P. Dried Torula 
Yeast, salt-free, and a carrier of 50% protein, the entire vitamin B complex, 
and the amino acids. Genuinely smoked Bakon is stable, uniform and con- 
tains no starch, sugar, or meat. 

Discover for yourself why so many important food firms now incorporate 
hickory-smoked Bakon Yeast into their products for extra flavor and sales- 
appeal. BAKON is now used to flavor baby foods, nibbling foods, stews and 
vegetables, baked goods, sea foods, cheeses, spice mixes, and seasoning blends. 


Lake States 


Manufactured and distributed for Bakon Yeast, Inc. by 

Send for your Lake States Yeast and Chemical Division 
complimentary 
test sample of 
BAKON YEAST 


of St. Regis Paper Company * Rhinelander, Wisconsin 
Sales Office: 420 Lexington Ave., New York 17, N.Y. 
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Here are representative samples of 
cans, in various sizes and shapes, that 
ATKRON-DUMORE handles in stride. 


Fischer-Spiegel, Inc., of Geneva, Ohio, private brand proc- 
essors and packers of fruit concentrates and juices for many 
of the world’s largest companies, enjoys an annual produc- 
tion in excess of two million cases. Since it began operations 
in 1946, with a plant area of 1,800 square feet, the company 
has increased its operations to 60,000 square feet. 

To build this volume of business, Fischer-Spiegel ob- 
viously had to be on its toes . . . constantly seeking ways 
to increase production and successfully combat rising costs. 

Fischer-Spiegel took one major step in this direction, by 
installing the ATKRON-DUMORE CUS 4.5 Can Sorter- 
Uncaser. With this unit, a two-man team now does twice 
the work that had required seven! One man picks up skids 
of cans in the warehouse and loads them on the Infeed 
Conveyor . . . the second man supervises the operation of 


the Can Sorter-Uncaser. This same two-man team has 
time to handle all changeovers of the unit. 





Distributed 
and Serviced 
exclusively by 






taserees 







Fischer-Spiegel, Inc. 


Food Processor Cuts Costs with 
Atkron-Dumore Can Sorter-Uneaser! 





The ATKRON-DUMORE Can Sorter-Uncaser also 
saves Fischer-Spiegel time and money, by making it pos- 
sible to handle cans in various sizes with only minutes 
required for changeovers. 

The ATKRON-DUMORE Can Sorter-Uncaser is more 
than paying for itself/ Continuous motion eliminates costly 
stoppages, space requirements are minimized, lithographed 
cans are protected, and open end cans guarded against 
damage. In addition, the ATKRON-DUMORE Can Sorter- 
Uncaser can handle reshipper cartons, shipper trays, bags or bulk 

. with amazing efficiency! 


Profit from the experience of Fischer-Spiegel. Write for 
information on other Atkron-Dumore equipment includ- 
ing: Flap Openers, Case Packers, Case Cleaners, Full and 
Half Depth Uncasers. This can easily make the difference be- 
tween profit and loss in your plant. 


MANUFACTURED BY ATKRON, INC., CUYAHOGA FALLS, OHIO 


CS LP oMems MACHINERY CO. woncster 3, mass. 
$ aN Division of Geo. J. Meyer Manufacturing Co. 


a we GEO. J. MEYER MANUFACTURING CO. muwauxee, wis. 
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(Continued from preceding page) letters 
as a supplemental flavor), and en ca 
wintergreen and methyl sali- Flemn 
cylate (chemically identical of this 


forms of the same flavor). letters 

According to FDA Commis- cision 
sioner George Larrick, oil of form 
wintergreen is missing from § several 
the list pending results of tests § firms © 
now underway on the effects 
of the substance on laboratory 
animals. 

“When they are completed Larrick 
in about a year we will have need 1 
the facts upon which to re- in new 
evaluate the oil,” the Commis. 
sioner added. “Meanwhile, we FDA 
have no reason to question the bookl 
current use of oil of winter- Shou] 
green as a flavor, nor any in- Additiv 
tention of taking regulatory § cording 
action because of the facts George 


now before us... .,” he con- the mar 
cluded. asking 
It is expected that levels of and the 
safe usage for quinine, cin- The | 
chona and orris will be estab- the Sur 
lished by regulations in re- ments, 1 


sponse to petitions from users, Printing 

The long-awaited list of ar- D.C., fo: 
tificial flavorings is still held In ann 
up. FDA says that before they lication, 


can make a decision on the § following 
status of flavoring chemicals, § ose sigh 
industry will have to come up § additives 


with more basic information. of the 
being m 
technolos 
being saf 
purposes 
First report on time the const 
extensions for additives Bees. <E 
ing used 
Requests for extensions of § tion, red 
time for submitting additive — cleanlines 
petition data are piling up a § increase 


FDA. It is expected that spe- § prove the 
cific extensions will be § texture a 
granted for a number of food § of our fox 
chemicals, including quite a § needs to 


few packaging materials. public,” 

Makers of resins in can 
enamels will also have more 
time to submit data. 

A list of 12 of the earliest 
extensions appears on page New USD 
23. mutton si 

At the end of January FDA | 
had a backlog of unanswered a E 
technical correspondence from ommittee 
the food and chemical indus- posed susy 











tries amounting to some 415 fF Mitton gr 
letters. According to FDA Agricul 
many of the inquiries ar - to 
about items that are not f = 
additives. . 

The ‘staff on additives work Fab sta 
has been tripled and as certain DA-sug 
problems are settled, many (c 
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letters are automatically tak- 
en care of. HEW Secretary 
Flemming cited one example 
of this: a firm which has 14 
letters on can liners. The de- 
cision reached on these will 
form a basis for answering 
several letters from other 
firms on the same subject. 


Larrick discusses the 
need for additives 
in new booklet 


FDA has published a new 
booklet, “What Consumers 
Should Know About Food 
Additives.” Its purpose, ac- 
cording to FDA Commissioner 
George Larrick, is “to answer 
the many questions people are 
asking about food additives 
and the new law.” 

The booklet is for sale by 
the Superintendent of Docu- 
ments, U. S. Government 
Printing Office, Washington 25, 
D.C., for 15 cents a copy. 

In announcing the new pub- 
lication, Mr. Larrick said the 
following: “We should not 
lose sight of the fact that food 
additives are an integral part 
of the tremendous progress 
being made in modern food 
technology and that they are 
being safely used for a host of 
purposes that are beneficial to 
the consuming public. 

“,... Food additives are be- 
ing used to increase produc- 
tion, reduce cost, promote 
cleanliness, prevent spoilage, 
increase shelf life, and im- 
prove the quality, appearance, 
texture and nutritional value 
of our foods. All this, I think, 
needs to be explained to the 
public.” 


New USDA lamb and 
mutton standards March 1 


After House Agriculture 
Committee hearings on pro- 
Posed suspension of lamb and 
mutton grading, Secretary of 
Agriculture Ezra Benson 
agreed to continue grading, 
but under new revised stand- 


New standards, based on 
USDA-suggested revisions of 


(Continued on next page) 
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*|IMITATION PINEAPPLE FLAVOR F-1213! 


We suggest, in all due modesty, that you will be surprised 
at the fidelity with which fresh natural pineapple matches 
the flavor of this new Givaudan creation. 

We feel justified in making this turnabout comparison 
because the flavor of Imitation Pineapple Flavor F-1213 
and that of the fresh fruit are virtually identical. 

There are many pineapple flavors that resemble the 
canned type, but this new Givaudan product has the true 
om freshness and bouquet of the natural pineapple 
itself. 

Imitation Pineapple Flavor F-12183 is the result of long 
and persevering efforts on the part of our flavor chemists— 
a creation which we are proud to add to our widely known 


line. Its concentration and stability make it ideal for those 
products in which a fresh pineapple flavor is desired at a 
minimum cost. Its powdered counterpart, Permaseal® Imita- 
tion Pineaple Flavor F-2749, is also a faithful reproduction 
of the fresh fruit flavor May we send you samples and 
further information? 


321 West 44th Street, New York 36, N. Y. 
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STEPHENS-A DAMSON 










REDLER CONVEYOR 
ELEVATORS SPEED 
EFFICIENCY LOWER 
BULK FOOD 
HANDLING COST 







The movement of pulverized, granular, small lump or flaked 
bulk foods are handled fast, efficiently and at lower cost per 
ton by STEPHENS-ADAMSON REDLER Conveyor-Elevators. The 
REDLER Conveyor-Elevator moves material by an EN MASSE 
action horizontally, vertically, on inclines or around bends with- 
out breakage or spillage. All movement is continuous and takes 
place within totally enclosed, dust-tight, compact casings, per- 
mitting large tonnages to be handled in small space. The con- 
veying element consists of a series of U-type skeleton flights 
which move readily around sprockets and bend corners with 
relatively low power required at the drive. Skeleton flights may 
easily be unlocked and replaced without tools. For low handling 
cost per ton and maximum flexibility, the S-A REDLER Conveyor- 
Elevator is ideally suited to the requirements of the food industry. 









S-A ENGINEERED 
CONVEYOR 
PRODUCTS FOR 
FOOD HANDLING 
SYSTEMS 





CONTINUOUS WEIGHER 
BULLETIN 958 





NATURAL FREQUENCY 
VIBRATING CONVEYORS 
BULLETIN 353 


“ZIPPER CLOSED-BELT 
CONVEYOR-ELEVATOR 
BULLETIN 349 


ENGINEERING DIVISION 
STEPHENS-ADAMSON MFG. CO. 





REQUEST 
RATURE _ INGINEERED BULK nanDLING System | 

LISTED OS GENERAL OFFICE & MAIN PLANT, 17 RIDGEWAY AVENUE, AURORA, ILLINOIS 

ABOVE 






EALMASTER BALL BEARING UNIT 


SPHERCO” BEARINGS & ROD ENDS 


PLANTS LOCATED IN: LOS ANGELES, CALIFORNIA © CLARKSDALE, MISSISSIPPI 


BELLEVILLE, ONTARIO 
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(Continued from preceding page) 
last October, become effective 
March 1. 

Simultaneously, Mr. Benson 
revealed that the Department 
is studying the lamb market 
price structure and _ pricing 
practices. 

Revised standards modify 
the present grades mainly by 
reducing the minimum re- 
quirements for Prime and 
Choice. 

Copies of the revised lamb 
and mutton grade standards 
are available from the Direc- 
tor of the Livestock Division, 
AMS, USDA, Washington 25, 
Dc. 
















Demonstrate radiation 
gaging is safe 











Professor Goldblith, MIT 
expert on radiation treatment 
of foods, has completed tests 
on instruments which use 
minute amounts of radiation 
to gage density, measure con- 
tainer fill and liquid level in 
tanks and vessels. 

In a report submitted to the 
Food and Drug Administra- 
tion and the Atomic Energy 
Commission, Dr. Goldblith 
states, “A study has _ been 
made concerning the possible 
public health hazard relative 
to the use of ionizing radia- 
tions for process control in 
the food industries. 

“Using the most sensitive 
techniques available and with 
extreme care and diligence in 
the numbers of samples ex- 
posed, tests employed, and 
techniques used, the data in 
this report indicate no public 
health hazard insofar as food 
products are concerned in the 
use of ionizing energy for 
process control.” 

In January, shortly after 
Goldblith made his final re- 
port to FDA and to AEC's 
Office of Isotope Development, 
which sponsored his investi- 
gation, Industrial Nucleonics 
Corporation filed a formal 
petition for clearance of radi- 
ation gages in the food in- 
dustry. 
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“a PETER’S: RUNKEL’S NESTLEs 


taste tells. Quality chocolate leads to repeat 


manufacturers over the years. 


prod- 
sian D THE NESTLE COMPANY, INC. 


WHITE PLAINS, N.Y. 


SSING ® Trade Mark Reg. 
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FRIES & FRIES 
“SPACE AGE 
FLAVOR!" 


Many new food products blast-off with a 
satisfactory roar, only to disappear 

later, into the ocean of unsuccessful 

ventures. In spite of the millions in research, 
development, packaging, advertising and 

market testing behind them, only a relative few 
have all the essentials, plus that extra “thrust 
of power”, of an individually developed flavor 
that’s built right into the basic formula. 

FRIES & FRIES “Space Age Flavors” are 
engineered for the current era... the era of 
convenience foods. They're made for your 
product by people who know the flavor business 
with a thoroughness that comes from 
generations of experience. Launching a new 
product is expensive and difficult. 

Let a FRIES & FRIES Space Age Flavor give 

it that thrust necessary to put it into a long, 
swinging, profitable orbit! 


SMUPACTURING CHE ng, om 
s 


FRIES & FRIES 


CINCINNAT! 


CINCINNATI .. . 110 E. 70th Street 
NEW YORK... 418 E. 91st Street 
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Flemming and industry 


Debate cancer clause 


Denouncing the Delaney amendment as unscientific, against 
the broad public interest, and stifling to research, industry has 
urged Congress to either abolish it or change it in all additives 
legislation. On the other hand, HEW Secretary Arthur S. Flem- 


ming said that even in the ab- 
sence of an “anticancer 
clause” he believed he had the 
authority to apply the policy 
that is reflected in it. 

Committee Chairman Oren 
Harris (D., Ark.), speaking at 
the conclusion of the recent 
hearings on color tolerance 
bills by the House Interstate 
and Foreign Commerce Com- 
mittee, concluded: “We have 
reached the stage in all of this 
where there has been so much 
raised on the question and the 
terrible disease of cancer that 
perhaps the Delaney amend- 
ment if applied correctly .. . 
probably serves a worthwhile 
purpose.” 

Chairman Harris also indi- 
cated that he would probably 
call in a panel of experts to 
discuss the scientific problems 
involved in the legislation. 
This would be similar to the 
panel called in at the food 
additive legislative hearings. 

As the current hearings 
gained momentum, the indus- 
tries involved made good use 
of their first chance to tell 
Congress what they think of 
the Delaney cancer clause, 
added at the last minute to 
the 1958 Food Additives 
Amendment. This absolute 
ban on all cancer-producing 
agents is now incorporated in 
the proposed House bill on 
tolerance setting color legis- 
lation. The Senate passed its 
own bill last session without 
the controversial clause. 

While industry did have de- 
tailed recommendations on 
wording and provisions of the 
color bills, the emphasis was 
on the broader issues of sci- 
ence vs. law in enforcement 
of the FD&C Act. All the spe- 
cifics were there, too—cran- 
berries, chickens, cancer et al. 


Secretary Flemming sect the 
stage in a day-long testimony 


before a_ standing-room-only 
audience. 

Well prepared for all possi- 
ble issues, Mr. Flemming pre- 
sented a lengthy statement on 
the color bill, a blow-by-blow 
defense of his cranberry and 
chicken actions and a report 
on food-additives actions. 

Quoting from a 54-page Na- 
tional Cancer Institute report, 
“summarizing scientific knowl- 
edge” in the field, Mr. Flem- 
ming told the committe: “No 
one at this time can tell how 
much or how little of a car- 
cinogen would be required to 
produce cancer in any human 
being or how long it would 
take the cancer to develop. 

“This is why we have no 
hesitancy in advocating the 
inclusion of the anticancer 
clause,” he said. 


Paul Gerden, General Coun- 
sel and Secretary of Abbott 
Laboratories, in rebuttal to the 
first statement, told the com- 
mittee it was “attractive in its 
simplicity, but it is too simple. 

“It is not a valid reason for 
opposing all modifications to 
the cancer clause.” For ex- 
ample, Mr. Gerden pointed 
out that it does not distinguish 
between substances which di- 
rectly cause cancer and those 
which at known levels lead to 
conditions which in turn may 
cause cancer. 

In the latter case, science is 
capable of recognizing a 
threshold below which the 
cancer-causing condition will 
not be created. The remote- 
ness of a substance to carcino- 
genesis should be taken into 
consideration in the evaluation 
of scientific data on a chemical 
substance, Mr. Gerden con- 
cluded. 

Earlier Mr. Flemming told 
the committee that if and 

(Continued on next page) 
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the PREFERRE 
way to lease rae 


because it’s national 
in experience and 
service -local in costs 
and controls 


supplies everything 
but the driver at flexible, local-level 
costs. On-the-spot management 
provides highest efficiency; full 
service, one-invoice truckleasing— 
the LEASE-FOR-PROFIT way. 


Nationalllease service doesn’t add 


to your cost...it saves. Saves the 
capital and management time you 
now spend on trucks so you can 
put yourself—and your money— 
back into your own business. 


Lease for Profit 
Lease a new Chev- . 
rolet, or other fine 
truck, operate it as wi 7 
your own with 
no investment, 
no up-keep. 


w i 


For facts about full-service, ‘Lease 
for-Profit’ truckleasing — and th 


name of your local Nationalllease 


firm, write 


fg / NATIONAL TRUCK 
LEASING SYSTEM 


Serving Principal Cities of the United Stotes, 
Canada, and Puerto Rico 
23 E. JACKSON aD. SUITE: p-3 CHICAGO 4, 
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ENGINEERED 
TEFLON* PRODUCTS 
for Food Processing 


For positive sealing on process equipment at temperatures from 
—110°F to +500°F, Garlock Teflon-jacketed Gaskets (top), LATTICE- 
BRAID Teflon Packing (bottom) resist chemical action but will not 
harm materials being processed. 


For positive sealing that withstands—but 
does not contaminate—reactive blends 
and mixtures, use Garlock Teflon-jacketed 
Gaskets and LATTICE-BRAID{ Teflon 
Packings. 


For glass-lined process equipment, pip- 
ing, flanges, and fittings, Garlock Teflon- 
jacketed Gaskets give you the advan- 
tage of using Teflon without sacrificing 
resiliency and deformability. Garlock 
offers Teflon-jacketed gaskets in four 
basic designs—slit envelope, milled 
envelope, formed shield, and double 
jacket. Once you’ve selected the de- 
sign best suited for your application, 
choice of filler material and thickness of 
the gasket become extremely impor- 
tant. Here, too, Garlock has a material 
for every operating condition—for 
high pressures, a corrugated stainless 
steel filler is suggested. Where the ap- 
plication is for low bolt loads, a rubber 
filler should be sandwiched between 
woven asbestos cloth. Cork, rubber, 
asbestos are just a few of the filler 
types available. Catalog AD-154. 


For pumps and valves, Garlock LAT- 
TICE-BRAID Teflon Packings offer out- 
standing strength and long life. Less 
gland pressure is required to effect an 
adequate seal, resulting in longer 
sleeve and packing life, less downtime 
and maintenance. LATTICE-BRAID has 
no single outer braid or cover; thus, it 
holds together far beyond the limits of 
ordinary braids. Add to these features 
the advantages of Teflon: chemically 
inert to food stuffs and cleaning solu- 
tions; is non-contaminating, non- 
adhesive; extremely low coefficient of 
friction. Together, these advantages 
result in the finest soft packing avail- 
able. Catalog AD-131. 


Talk over sealing problems with your 
local Garlock representative. He can 
help you reach a sound, economical 
solution. For prompt service call him 
at the nearest of Garlock’s 26 sales 
offices and warehouses throughout the 
U.S. and Canada. Or, write for cata- 
logs indicated. . 





GA RL O C HK 
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The Garlock Packing Company, Pal- 
myra, N. Y. 


Canadian Div.: The Garlock Packing 
Company of Canada Ltd. 


Plastics Div.: United States Gasket 
Company 


Order from the Garlock 2,000 . . . two 
thousand different styles of Packings, 
Gaskets, Seals, Molded and Extruded 
Rubber, Plastic Products 


*DuPont Trademark for TFE Fluorocarbon Resin 
tRegistered Trademark 
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(Continued from preceding page) 
when scientific advances en- 
abled tolerances to be set for 
carcinogens, he would return 
to Congress and recommend 
elimination or appropriate 
modification of the cancer 
clause. 


Kenneth E. Mulford, Chair- 
man of the Food Additives 
Committee of the Manufac- 
turing Chemists’ Association, 
referring to this statement in 
his testimony, had this to say: 

“The basic philosophy of the 
Food Additives Amendment of 
1958 . . . and the pending 
House Color Additives Bill, 
with the notable exception of 
the cancer clauses, is that the 
Secretary should have the 
authority to determine wheth- 
er or not chemicals can be 
safely added at the levels of 
intended use. 

“We believe that this prin- 
ciple, which recognizes that as 
a matter of sound administra- 
tion the Secretary should have 
the authority to keep abreast 
of developments in scientific 
research, should apply across- 
the-board. To require the 
Secretary to return to Con- 
gress when a scientific break- 
through occurs injects inflex- 
ibility which will act as a de- 
terrent to further research.” 

Mr. Mulford went on to 
illustrate difficulties inherent 
in an inflexible cancer clause: 
(1) the cancer clause could 
be interpreted as_ excluding 
materials for which safe 
levels can be set; (2) the 
mandatory application of a 
cancer clause to additives used 
in small amounts would ap- 
pear to be scientifically un- 
sound; and (3) it is quite pos- 
sible to devise experiments 
with many common materials 
in such a way as to produce 
cancer in test animals. 

As an example of the latter, 
Mr. Mulford cited a_ recent 
scientific article which appears 
to establish that hard boiled 
eggs, when fed to mice, result 
in cancer. 

What was legal yesterday 
may become illegal tomorrow. 
If, for example, the analytical 
method employed to deter- 
mine residues of stilbestrol is 
improved further—from two 
parts per billion to 1% per bil- 
lion—meat from 80-85% of 

(Continued on page 20) 
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Institution Food 
is prin- and Supply Show 


that as a new national trade 
show, will take place 
in the New ork 
Trade Show Building 
on March 21-24. Dis- 
abreast plays will feature new 
or unusual products 


cientific of interest to the peo- 
across- ple who buy products 
‘or the vast institu- 
re the tions field. A number 
Con- of educational Clinics 
will be held in con- 
break- junction with the 
Show. 
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the 19 Annual 
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advance in applied 
packaging technology 
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tegrated packaging 
materials, equipment 
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TOASTED SOY PROTEIN (TSP) 
is industry’s most economical source 
of high-grade protein. Costing no 
more than flour, TSP puts sales at- 
tracting “protein fortification” in the 
price range all food processors can 
afford. There’s a TSP product for 
every purpose. Easy to handle, TSP 
poses no production nor storage prob- 
lems. Its high protein content (50%) 
gives significant fortification at low 
levels of use, yet, because of its low 
flavor content, can be used at rela- 
tively high levels to effect a major 
degree of protein fortification. Why 
not consider adding TSP—and 
“protein fortified’ —to your product? 





aw 


eT 





Add General Mills TOASTED SOY PROTEIN (to your product 
...and the magic words “protein fortified” to your package 





Is there a success opportunity here for you? 





Sausage makers use TSP to reduce 
binder costs. Seeking to improve profits 
without loss of product quality, sausage 
makers are adopting TSP because of its low 
cost as their choice of “‘legally permitted 
binders.” TSP’s high protein content makes 
it the perfect complement to meat. 


Get all the facts today! Learn how you too can 
use TSP to create entirely new food products or 
to enrich existing ones. Write, wire or phone... 
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Cookie makers use TSP in fast sell- 
ing specialties. TSP permits the cookie 
and cracker baker to produce delicious high 
protein specialties that ‘‘bite easy and chew 
tender.”” Now, through use of TSP, new 
character and sales appeal can be added to 
all types of cookie and cracker specialties. 
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OILSEEDS DIVISION \ Mills 


Minneapolis 26, Minnesota 





Package Food processors find TSP 
ideal for creating new high-protein 
line. TSP is easy to incorporate in most 
formulas, can transform your present prod- 
uct line into a parallel-line of “protein for- 
tified’’ items—adding to your total share 


of the market, profitably. 
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(Continued from page 18) 
beef cattle would be illegal. 


Dr. Thomas P. Carney, Vice 
President in charge of Re. 
search for Eli Lilly and Com- 
pany, objected to the Delaney 
clause on behalf of the Phar- 
maceutical Manufacturers As- 
sociation. 

“The main objection to the 
Delaney amendment is _ its 
rigidity. It allows for no sci- 
entific judgment of the results 
of research. Consequently, de- 
cisions on purely scientific 
matters are imposed in ad- 
vance by an absolute fiat, 
rather than by permitting 
careful consideration of all the 
facts in individual cases. Such 
an absolute doctrine inevita- 
bly results in injustices and 
unrealistic situations. 

“All we ask is that the Food 
and Drug Administration be 
enabled to apply _ scientific 
judgment as to the safety of 
all the substances involved.” 

Dr. Carney told the com- 
mittee that if everything that 
has been made to cause cancer 
in laboratory animals were 
eliminated from _ use, life 
would be virtually impossi- 
ble. He noted that not only 
foods—milk, eggs, sugar, tea, 
cocoa, and many others—but 
sunlight and clothing fabrics 
can be made to cause cancer 
in the laboratory. 

In illustrating the unreal- 
istic restrictions of the cancer 
clause, Dr. Carney detailed 
the stilbestrol case for the 
committee. “It is very im- 
portant,” he emphasized, “to 
understand just what animal 
tests have produced cancer 
and the fact that most efforts 
to produce cancer in animals 
with stilbestrol have not re- 
sulted in cancer.” 

Congress and the FDA have 
increasingly recognized _ that 
chemical substances, even 
though harmful above certain 
levels in man or animal, can 
be of great benefit if used un- 
der proper controls. To pro- 
vide for safe use of such sub- 
stances has been the funda- 
mental trend and purpose of 
modern legislation dealing 
with pesticides, fungicides, in- 
secticides,, weed killers, and 
food additives. 

Talking specifically about 
color legislation, Dr. Carney 
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said that it has been general- 
ly agreed that the law should 
be amended to allow for some 
reasonable and careful scien- 
tific judgment on these mat- 
ters. Yet the cancer clause im- 
poses in one particular field 
precisely the same kind of ab- 
solute or per se _ doctrine 
which has proved so unwork- 
able in the coal-tar color pro- 
visions and which the pending 
legislation is designed to cor- 
rect. 

Another example of the 
problems arising when the 
Delaney amendment is ap- 
plied can be seen in the case 
of arsenicals. As with stil- 
bestrol, the arsenicals have 
been given prior sanction by 
the FDA as safe for their in- 
tended uses. Delaney amend- 
ment provisions have pre- 
vented the further clearances 
of arsenicals in feeds even 
though it has never been dem- 
onstrated that the organic 
forms of these chemicals cause 
cancer. 


Concerning thresholds, Sec- 
retary, Arthur Flemming 
quoted from a forthcoming re- 
port of the Food Protection 
Committee of the National 
Research Council-National 
Academy of Sciences to the 
effect that “‘meaningful ex- 
trapolation’ from levels of car- 
cinogens in the diet of ani- 
mals which have no effect on 
the animal to a safe level for 
man is ‘currently impossible.’ ” 

Doctor Carney pointed out 
that the next sentence of the 
same report reads, “It seems 
reasonable to infer, however, 
that a no-effect level exists for 
man as well as for the labora- 
tory animal.” 

In citing some specific ex- 
amples of the effect of the 
Delaney amendment on ag- 
tieultural research, Dr. Car- 
Igy pointed to his own com- 
pany. Eli Lilly has halted 
work on projects whose prod- 
ucts might conceivably come 
under the amendment or its 
ftcompassing spirit. 

One major industrial com- 
pany has discontinued com- 
pletely its agricultural re- 
search farm as a result of the 
Uncertainty of the future of 
research. 


Color legislation. Two in- 


(Continued on next page) 
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You're sure... when 
it's a “chip” off the 


| KIR/MET block! 


It looks like powder, but it’s real Kraft cheese. —natural, aged cheese—in dry form. 


Always of Kraft quality, always of uniform flavor ‘without seasonal variations! So you 
can always depend on Kraft dry cheeses to maintain the uniform, good taste that your 
customers demand in your cheese-flavored items. Use Kraft to make all your present 
cheese-flavored foods even better—and to develop new items for extra sales. Kraft 
cheeses-are so easy to handle, too. In the drying process they become free-flowing—and 
store better as well, without refrigeration problems. Choose from these Kraft products 
... one is just right for you. CHEEZTANG—selected aged natural Cheddar cheeses, in 
white or golden color. CHE-ZING—a pasteurized blend of Cheddar cheese solids and 
milk powder. ROKA CHEESE FLAVOR—a blend of Cheddar Naps 


cheese, blue cheese and milk powder. All by Kraft! 


Ask your Kraft Man, or write Kraft Foods Industrial Products Division, 500 Peshtigo Ct., Chicago 990, Illinois 
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dustries concerned about the | 


scope of the color additives 
bill, packaging and agricul- 
tural chemicals, were relieved 
somewhat by a letter from 
HEW read into the record. 

Regarding coloring mate- 
rials used in food wraps and 
packaging where there is no 
migration or slight migration, 
if migration occurred that did 
not change the color of the 
food, this would be regulated 
only under the food additives 
amendment as it now is. No 
migration—no additive. 

Agricultural chemicals that 
affect natural plant processes 
where they increase the nor- 
mal color are also not color 
additives. These would be reg- 
ulated as they now are only 
under the Pesticide Amend- 
ment. 

If Congress insists on a can- 
cer clause, some of industry 
would agree to this: 

“A color additive shall be 
deemed unsafe .. ., for any 
use which will or may result 
ingestion of all or part of such 
additive, if the additive is 
found to induce cancer when 
ingested by man or animal in 
an amount and under other 
conditions reasonably related 
to its intended use, or if it is 
found, after tests which are 
appropriate for the safety of 
the additive for its intended 
use, to induce cancer in man 
or animal .. .” 


FDA STANDARDS 


Artifically Sweetened Fruit 
Jams and Jellies: These 
standards have been stayed by 
objections. A public hearing 
will be held at a later date. 

The FDA order setting 
identity standards was based 
on a proposal by the National 
Preservers Association and 
comments received since the 
proposal was published in 
June, 1958. 

The stayed order provides 
that artificially sweetened 
products contain substantially 
the same amount of fruit or 
fruit juice as regular jams and 
jellies — a minimum of 55 per 
cent of the product. Harmless 
nonnutritive artificial sweet- 
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“Our Ford Tractors average 


only 7.4 cents per mile for 
gas, oil and maintenance’ 


says Chuck Knappen, Vice-President 
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Knappen Milling Co. 
Augusta, Michigan 
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“We have seven Ford F-800 and F-850 trac- 
tors on molasses runs. And our latest 10- 
month operating figures show that this fleet 
went over 456,000 miles at an average per- 
mile cost of only 5.26 cents for gasoline and 
gil, and 2.14 cents for maintenance . . . a total 
of 7.4 cents per mile. 


age 
for 
nce 


sident § “We feel that this figure is very low because 
ng Co, & it includes a great deal of engine time that’s 

not shown on the speedometer. All the power 
chigan 


to pump the molasses from our tank trailers 
comes from a P.T.O. mounted on the tractor. 


“Our drivers seem to like and take best care 
of our Ford Trucks. And we like Ford’s low 
initial price, generous payloads and the fact 
they cost us less to operate. We put about 
80,000 miles per year on a tractor with two 
drivers running up to 20 hours per day. We 
have 55 Fords on which the speedometer has 
tumed over three times . . . and the trucks 
are still going strong!” 














Loading molasses at a termi- 
nal near Chicago, this *56 
Ford F-800 will be ready in 
30 minutes to start its run. 
The Knappen Milling Co. 
delivers molasses throughout 
Michigan, Illinois, Wiscon- 
sin, Indiana and Ohio. 


o 
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Again in’60O ‘Sonn, 
FORD TRUCKS =! 


offer Certified Savings! 


CERTIFIED ECONOMY ... 


Yes, this year, if you buy a Ford Truck, you get a truck 
with certified economy in the three major expense items: 
gasoline, tires and initial price. 


; 


Best Gas Mileage! Results of second running 
of Economy Showdown U.S.A., show 1960 Ford 
Y2-ton Pickups won every test—beat the average 
of other four leading makes by 13.1%. 


Double Tire Life! Under average conditions, 
Ford’s truck-type suspension gives double the 
front tire life of that obtained with ‘‘soft-type’”’ in- 
dependent suspension used on some 1960 trucks. 


Lowest Prices !* New 1960 Ford 14-tonners are 
priced from $33 to $181 below those of leading 
competitive makes. List prices of Ford Light and 
Medium Duty models are lowest in their class. 


CERTIFIED DURABILITY ... 








The refinements built into the 60 Ford Heavy and Super 
Duty Trucks for longer life and greater reliability will 
also bring savings to your operation. 


Automatic Radiator Shutters, standard on 
all Super Duty models, add considerably to engine 
life. Reduction of coolant temperature variations 
from a 79° range to a 20° range means less expan- 
sion and contraction, more efficient combustion 
and better lubrication. 


Dynamometer Tests of Ford’s submerged- 
type electric fuel pump showed no vapor lock at 
temperatures up to 200° F. Incipient vapor lock 
with mechanical fuel pump resulted in a 9% power 
loss under the same conditions. 


Shaker Table Tests plus constant exposure to 
oil, water and heat proved Ford's 1960 wiring 
harness to be three times longer lived than the 
1959 harness. 


CERTIFIED ECONOMY REPORTS ... 


Certified results of these and other tests 
conducted by America’s leading automo- 
tive research organization, plus a compar- 
ison of manufacturers’ suggested list prices, 
are now available at your Ford Dealer's. 
Take him up on his offer to check the rec- 
ords ... see and drive the new Ford Trucks 
... and you'll save for sure! 


*Based on latest available manufacturers’ suggested retail 
prices, including Federal excise tax, excluding dealer prepa- 
ration and conditioning and destination charges 
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FORD TRUCKS COST LESS 


LESS TO OWN...LESS TO RUN... BUILT TO LAST LONGER, TOO! 
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eners, jelling ingredients, and 
optional spice flavorings 
would be permitted. 

Artificial coloring and fla- 
voring would not be premit- 
ted. 

In objections to the stand- 
ards, it was proposed that the 
minimum required percentage 
of fruit or fruit juice be low- 
ered from 55 to 45 per cent, 
that a maximum limit be 
placed on fruit or fruit juice to 
control the amount of carbo- 
hydrates — particularly sugar 
— that the food would supply. 

It was also proposed that 
artificial coloring should be 
permitted for use where 
needed to give the foods an 
appearance acceptable to con- 
sumers. 

Another objection was that 
standards for artificially 
sweetened fruit jams and jell- 
ies would not be in the inter- 
est of honesty and fair dealing 
with consumers. 

A decision will be made by 
FDA on the basis of evidence 
presented at the hearing. 


Peanut Butter: Before making 
a decision on this controver- 
sial standard, FDA is analyz- 
ing samples from  approxi- 
mately 40 peanut butter man- 
ufacturing plants. Generally, 
the industry is against stand- 
ards of identity for its product. 

Results of FDA tests will 
serve as a guide in the devel- 
opment of a standard for pea- 
nut butter. 


12 extensions of effective 
date of Additives Law 


On February 1, the FDA 
stayed effective date of Addi- 
tives Law to March 6, 1961 for 
the following additives when 
used in food under the condi- 
tions specified. 


Butylated hydroxyanisole 
lated hydroxytoluene 

(50 parts per million — combined toal 
— as an antioxidant in dehydrated po- 
tatoes) 


and/or buty- 


Coumarone-indene resin (200 parts per 
miliion in coating on citrus fruits) 
Dibutyl phthalate (2.17% in nitrocellu- 
lose-coated, heat-sealing cellophane for 
packaging foods) 

Dicyclohexyl phthalate (2.17% in nitro- 
cellulose-coated, heat-sealing cellophane 
for packaging foods) 


(Continued on next page) 
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The case of the dry milk that made 


a breadwinner out of bologna 


ray there are great things to be said of 
the sales curve: profit and all that if it 
curves in the glorious direction. 

A sausage maker, subscribing to this 
axiom with considerable fervor, further be- 
lieved the way to glorious direction lay in 
producing a superior product. In this case a 
tastier and ‘“‘meatier’’ bologna. 

But to do this at a price and profit was 
something else again. A vexing problem. 

What he needed was a special /igh- 
absorption dry milk that would retain the 
natural fats and juices normally lost in the 
cooking process. Could Land O’Lakes sup- 
ply it? 

Land O’Lakes research could and prompt- 
ly did. From the Land O’Lakes develop- 


mental laboratories came a dry milk that 
loved fats and juices as a mother. A dry 
milk with very, very high absorption. 

What juicy bologna it made! What 
‘“‘meaty”” bologna! What glorious direction 
it gave to the sales curve! 

And oh profit, profit, profit. The sausage 
maker now gets more bologna when he adds 
dry milk... yes, more bologna than he 
ever got from his old formula. Hail bologna 
the breadwinner, says he. And gladly we 
will. Hail! 

You, too, may process a product that can 
benefit from one or more of our dry milks. 
If we haven’t the precise one you need, we 


will create it. Write us. Land O’Lakes f 


Creameries, Inc., Minneapolis 13, Minn. 


Land O'Lakes.Dry Milks 


“Engineered” to fit your product 
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Glycerol monooleate (from chick-tested 
materials or if prepared from ester-ex. 
change process — 3.5 parts per million 
in fluid milk as vitamin oil emulsifier) 


Inorganic bromides (50 parts per million 
in processed foods from methyl bromide 
fumigation) 


Maleic acid (0.40% in _ nitrocellulose. 
coated, heat-sealing cellophane for pack. 
aging foods) 

Oxystearin (1250 parts per million jp 
salad oils as inhibitor) 


Pentaerythritol tetrastearate (0.09% in 
nitrocellulose-coated, heat-sealing cello. 
phane for packaging foods) 

Polymers of primaric and abietic acids 
and/or rosin constituents (0.64% in ni- 
trocellulose-coated, heat-sealing cello. 
phane for packaging foods) 


Propylene glycol ether of methyl-cellu- 
lose (as thickener, stabilizer, protective 
colloid, suspending agent, emulsifier and 
film former in foods) 


Titanium dioxide N.F. (20 per cent in 
adhesives for food packages and 0.4 per 
cent in baked goods and confectionery 
as pigment) 


84 packaging materials 
exempt from Food 
Additives Law 


Prior to the enactment of 
the food additives amendment 
to the Federal Food Drug, and 
Cosmetic Act, sanctions were 
granted for the usage of the 
following substances in the 
manufacture of packaging ma- 
terials. 

So used, these substances 
are not considered “food addi- 
tives” within the meaning of 
the section of the act, pro- 
vided that they are of good 
commercial grade, are suitable 
for association with food, and 
are used in accordance with 
good manufacturing practice. 

For the purpose of _ this 
section, good manufacturing 
practice for food-packaging 
materials includes the restric- 
tion that the quantity of any 
of these substances which be- 
come a component of food as 
a result of use in food-pack- 
aging materials shall not be 
intended to accomplish any 
physical or technical effect in 
the food itself, shall be re- 
duced to the least amount 
reasonably possible, and shall 
not exceed any limit specified 
herein. 


Antioxidants 
(Limit of addition to food, 
0.005%) 


Butylated hydroxyanisole 
Butylated hydroxytoluene 
Dilauryl thiodipropionate 
Distearyl thiodipropionate 
Gum guaiac 
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Stabilizers 


Aluminum 
rate 
Ammoniun 
Ammoniur 
phosphat 
Calcium ac 
Calcium ca 
Calcium gl 
Calcium pl 
Calcium hy 
Calcium o] 
Calcium ri 
Calcium st. 
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Magnesium 
Magnesium 
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Nordihydroguairetic acid 

Propy! gallate 

Thiodipropionic acid 

2, 4, 5-Trihydroxy butyrophenone 


Antimycotics 

Calcium propionate 

Methylparaben (methyl p-hydroxy- 
benzoate) 

Propylparaben (propyl p-hydroxy- 
benzoate) 

Sodium benzoate 

Sodium propionate 

Sorbic acid 


Cobalt caprylate 
Cobalt linoleate 
Cobalt naphthenate 
Cobalt tallate 

Iron caprylate 

Iron linoleate 

Iron naphthenate 
Iron tallate 
Manganese caprylate 
Manganese linoleate 
Manganese naphthenate 
Manganese tallate 


Drying oils 


{as components of finished 


resins) 
Chinawood oil (tung oil) 
Dehydrated castor oil 
Linseed oil 
Tall oil 


Plasticizers 

Acetyl tributyl citrate 

Acetyl triethyl citrate 

p-tert-Butylphenyl! salicylate 

Butyl stearate 

Butylphthalyl butyl glycolate 

Dibutyl sebacate 

Diethyl phthalate 

Diisobutyl adipate 

Diisooctyl phthalate (for foods of 
high water content only) 

Diphenyl-2-ethylhexyl phosphate 

di-(2-Ethylhexyl) phthalate (for 
foods of high water content only) 

Epoxidized soybean oil (iodine num- 
ber maximum 6; and oxirane oxy- 
gen, minimum, 6.0%) 

Ethylphthalyl ethyl glycolate 

Glycerol monooleate 

Monoisopropyl citrate 

Mono, di-, and tristearyl citrate 

Triacetin (glycerol triacetate) 

Triethyl citrate 

3-(2-Xenoyl)-1,2-epoxypropane 


Release Agents 

Dimethylpolysiloxane (substantially 
free from hydrolyzable chloride 
and alkoxy groups, no more than 
18 per cent loss in weight after 
heating 4 hours at 200 C; viscos- 
ity 300 centistokes, 600 centistokes 
at 25 C., specific gravity 0.96 to 
0.97 at 25 C., refractive index 
1.400 to 1.404 at 25 C.) 

Llinoleamide (linoleic acid amide) 

Oleamide (oleic acid amide) 

Palmitamide (palmitic acid amide) 

Polyethylene glycol 400 

Polyethylene glycol 1500 

Polyethylene glycol 4000 

Stearamide (stearic acid amide) 


Stabilizers 


Aluminum mono-, di-, and _tristea- 
rate 

Ammonium citrate 

Ammonium potassium 
phosphate 

Calcium acetate 

Calcium carbonate 

Calcium glycerophosphate 

Calcium phosphate 

Calcium hydrogen phosphate 

Calcium oleate 

Calcium ricinoleate 

Calcium stearate 

Disodium hydrogen phosphate 

Magnesium glycerophosphate 

Magnesium stearate 


(Continued on next page) 
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Tri-Clover stainless 
steel ‘‘standard”’ sani- 
tary threaded fittings 
with bevel seat con- 


struction. 


Tri-Clover Tri-Clamp 
fittings offer quick easy 
assembly and disas- 
sembly; long trouble- 
free fitting life. 


SCHCH SSeS ESE EHEHEHEHEHEHEEOHSHSEESESEES 


Tri-Clover stainless 
steel valves are made 
in a full range of types 
and sizes to meet every 


requirement. 


See ee eese eee Se See SSSSESHHSSHEHHSSHESSESES 


Tri-Clover full-flow 
magnetic traps employ 
an Alnico magnet to 
assure maximum re- 
moval of tramp metal. 


for efficient 
service, 


Tri-Clover centrifugal 
pumps are fabricated of 
highest quality corro- 
sion-resistant metals 


long-term 


Series of Tri-Clover Valves serve 
HUNT FOODS Plant for almost 20 years 


The“ battery”’ of Tri-Clover stainless steel valves shown 

above are being used in the Hunt Foods, Inc. plant at 

Fullerton, California, in an atmospheric evaporator 
process for producing the well-known Hunt’s tomato sauce. An 
‘‘ordinary”’ installation, perhaps, except that these same Tri- 
Clover valves have been giving reliable, trouble-free service in this 
plant for almost twenty years! 

Here is an outstanding example of the high quality material 
and workmanship that’s “‘ built-in’”’ to the complete line of Tri- 
Clover stainless steel fittings, valves, pumps and tubing. 

Why not let Tri-Clover quality products help to achieve new 
standards of efficiency and sanitation in your processing oper- 
ations? Let our engineering staff help in solving your specific 
corrosion-resistant liquid or semi-solid conveying line problems. 


See your nearest Tri-Clover Distributor. 


LADISR CO. 
Tni-Clouenr Diuision 


Kenosha Wisconsin 


Uae t) 


IN CANADA: Brantford, Ontario 
EXPORT DEPARTMENT: 3 South Michigan Avenue, Chicago 3, Illinois Cable TRICLO, CHICAGO 
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(Continued from preceding page) 


Magnesium phosphate 

Magnesium hydrogen phosphate 

Mono-, di-, and trisodium citrate Hugh 

ee > tripotassium citrate ident al 
otassium oleate 

Potassium stearate iF Refined 

Sodium pyrophosphate Inc., Ye 

Sodium stearate 

Sodium tetrapyrophosphate } ceeded 

Tin stearate (not to exceed 50 parts as pres: 
per million tim as a migrant in ili 
finished food) affiliate 

Zinc orthophosphate (not to exceed Compan 
50 parts per million zinc as q 
migrant in finished food) 

Zinc resinate (not to exceed 59 
parts per million zinc as a migrant 
in finished food) 


Six packaging chemicals, on 
which FDA has extended the 
effective date of Additives 
Law for one year, will be 
found on page 23. 





H. M. 
Gener: 
has elec' 
Pois vic 
in which 
Cranberries, charcoal sume le 
and the AMA research, 
} sion of 

The first paragraph of the research 
editor’s note, appearing as a main a d 
footnote to Dr. Bernard L. ris, wher 
Oser’s article, “Public Con- search al 
fidence in World’s Safest Food 1952. D. 
Supply is Being Undermined,” Roy H. 
in the January issue of FOOD vice pre 
PROCESSING, was inadvert- technical 
ently dropped. Electio’ 
The paragraph referred to tree to tl 
an editorial appearing in the sition of 
January issue of The Journal dent has 
of the American Medical As- The R. ' 
sociation, which comments Rocheste1 
upon the undue alarm among recently | 
the American people resulting president. 


from the government’s recent 
pronouncements on cranber- 
ries and charcoal. 

The editorial pointed out 
that the aminotriazole (that 


C T ALT t ¥ NEED is, aminotriazole-like) sub- 
DIAMOND ; RYS AL S AS THE GRADE OU 2 stances are naturally found in 
vegetables, primarily cabbage, 

Because the quality and grade of salt used in food products makes a significant difference in the end-result, Diamond | turnips, broccoli and mustard. 
Crystal has a specific salt for any specific need—each of the highest uniform purity. As an additional note, we 0. C. Row 
Diamond Crystal Salt combats danger of spoilage, enhances and improves the taste of your product. The presence | might add that the so-called Campbe 
of calcium and magnesium in a less pure salt could form unappetizing scums and discolorations in some canning proc- | carcinogenic action of amino- has establ 
esses. In other types of foods, copper and iron in the salt could foster oxidative rancidity, especially in foods contain- triazole and related com- vision kn 
ing fats and oils. pounds in rats is entirely due Soups Inte 
All salt is not alike. Diamond Crystal’s exclusive Alberger process produces a flake-type salt that is 99.95% pure. to the antithyroid effect in- include c 
This high purity eliminates salt bitterness, thus resulting in best flavor development of your product. hibiting the synthesis of thy- [P tralia £, 
Diamond Crystal Salt Co.’s staff of trained food specialists are available to assist you in selecting the correct roid hormone (Alexander, J. Switzerlan 
grade or type salt for your product. For more information, call the nearest Diamond Crystal sales office or write to Biol. Chem. 234:148, 1959). named pr 
Diamond Crystal Salt Co., St. Clair, Michigan. Furthermore, that there is division, a 
clearly no unique “carcino- vice presic 


@ Sales Offices: Akron * Atlanta * Boston « Charlotte enic” action of any one anti- 0 
Chicago ° Detroit * Louisville i. ~ d : . r y Mel f Campbe 
la m 0 iy rys a a Minneapolis « New Orleans « New York thyroi compound. (ct. h Stanton, 
° Plants: Akron, Ohio e Jefferson Island, Louisiana Advance in Cancer Researe director o} 
ST. CLAIR, MICHIGAN St. Clair, Michigan 3:51, 1955,. New York = Lid., in Gr 
i r, J. Nal “ 
demic Press, and Isler, J appointed 


: 9). 
Cancer Inst. 23:675, 1959) ment of th 
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More and more, cost-conscious plant men are recognizing mod- 


Age 

~T ALEMITE ern lubrication as an important “production tool.” No longer do they 

smell Hugh M. McKay, vice pres- BARREL-TO-BEARING see it as a simple maintenance problem. 

im. citrate ao oo > oo, LUBRICATION With. the years-ahead Alemite Barrel-to-Bearing Lubrication 
= ada wNY. hes cain method, today’s leading manufacturers are stepping up production 
ceeded Frederic A. Davidson ... reducing downtime... extending machine life. 

| 50 parts —o Boe . a — the Included in a complete Alemite barrel-to-bearing lubrication 

lt stl ™ bss canscen method can be electric, air or hand-operated equipment. It will 

ioc a ceepeny. more than meet every need for high-pressure lubrication, filling 

2 ail ‘ w u hydraulic systems, servicing oil reservoirs, lubricating gear hous- 

a migrant HI OV f nl ings, and refilling grease guns. 

salad Write for free Alemite catalog today! 

led the ” ALEMITE 

Aditives DiviSiton 





H. M. McKay _ R. N. DuPois octtiencd CORPORATION. , ’ 
General Foods Corporation 

has elected Dr. Robert N. Du 

Pois vice president—research, 

in which capacity he will as- 


I sume leadership of corporate 
research, including supervi- 


) a 
sion of the Tarrytown, N.Y., i arg eon \ 
of the research center. He will re- e 





Dept. T-30, 1850 Diversey Parkway, Chicago 14, Ill. 





g asa main a director of Philip Mor- 
ard L, ris, where he had directed re- 
> Con- search and development since 
st Food 1952. Dr. DuPois succeeds 
mined,” Roy H. Walters, who becomes 
FOOD vice president — corporate 
advert- technical development. 
Election of O. Cedric Rown- 

rred to tree to the newly created po- 
in the sition of executive vice presi- 
Journal dent has been announced by Air operated transfer pump 
cal As- The R. T. French Company, Siocmtenanenaee 
mments Rochester, N.Y. He had most 
among recently been assistant to the 
sulting president. 
- recent 
ranber- 
ed out 
> (that 
2) sub- 
ound in 
abbage, 
rg 0. C. Rowntree J. P. Sticht ; Powergun rolls wherever needed 
called Campbell Soup Company 
amino- has established a separate di- 

com- vison known as Campbell’s 
ely due Soups International which will 
ect in- include companies in Aus- 


of thy- fF tralia, England, Italy and 
der, J. Switzerland. J. Paul Sticht, 


1959). named president of the new 
ere is division, also will continue as 
arcino- vice president — International, 
1e anti- of Campbell USA. William H. 


Stanton, formerly managing 
eseare director of Campbell’s Soups 


. = Ltd, in Great Britain, has been 
1959). appointed director—develop- 
ment of the new division. 
— 6608 on Reader Service Slip. 
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More Proof of FES-FULLER Superiority 





» Ae . 


ISALY DAIRY DROPS POWER COST 10% 


WITH NEW FES-FULLER BOOSTER 


Isaly Dairy Products, Marion, 
Ohio, recently installed a new re- 
frigeration system designed by 
FES-Fuller. Here’s what Mr. 
William Isaly, General Manager, 
says about it: 

‘Since this installation, we’ve saved 
approximately 10% on our total 
power bill. In addition, we’ve in- 
creased production 20%. And 
even more importantly, we’ve a 
booster that gives us the refrigerat- 
ing results we want and need.”’ 
Here’s how this low cost, efficient 
operation is safeguarded by FES- 
Fuller Rotary Boosters. 

e Absence of valves and other 
reciprocating machinery permits 


continuous service for long periods, 
under heavy loads, without at- 
tention. Rotaries maintain full 
capacity for life of units and main- 
tenance savings are outstanding. 

¢ Patented jacket cooling of 
FES-Fuller Rotaries eliminates pos- 
sibility of damage to booster cyl- 
inder by freezing. 

¢ Vibration-free rotaries are 
mounted on simple, low-cost 
foundations. 

¢ Compact design allows rotaries 
to be installed in aisle spaces of 
most engine rooms. Vertical mount- 
ing of motor above rotary booster 
to conserve space is exclusive FES- 


Fuller feature. ‘ates 






Freezing Equipment Sales Engi- 
neers are always available for free 
consultation on the best ways to 
add to present freezer capacity, or 
to design new facilities. Write to- 
day for literature on FES-Fuller 
Rotary Booster system. 


<P 


v 
FULLER 


FREEZING EQUIPMENT SALES, INC., 1405 N. DUKE Street, YORK, PA. 


Qualified distributors in principal cities 


LOW TEMPERATURE FREEZING EQUIPMENT 
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news 





Dr. Bernard S. Schweigert, 
director of research and edu- 
cation for American Meat In- 
stitute Foundation, Chicago, 
will head the new department 
of food science in the College 
of Agriculture, Michigan State 
University, East Lansing. 





Schweigert Murphy 

W. B. Murphy, president of 
Campbell Soup Company, is 
one of seven new members of 
the U.S. Department of Com- 
merce’s Business Advisory 
Council for 1960. 


The Refrigeration Research 
Foundation will conduct a 
Symposium on Package En- 
vironment in Refrigerated 
Warehouses at Chicago’s La- 
Salle Hotel on March 18-19, 
Scientists and warehousemen 
will discuss packaging failures 
and future automation in 
warehousing procedures as it 
will affect packages. There is 
no registration fee. 

At the April 19-21 annual 
meeting of the Research and 
Development Associates in 
Chicago’s Congress Hotel, ses- 
sions will be devoted to Armed 
Forces food and container re- 
search projects, advances in 
agricultural technology and 
various aspects of nutrition, 
(including space feeding), food 
acceptability testing, conveni- 
ence foods, and containers and 
material handling methods 
leading to integrated land- 
sea-air supply. 


Sugar Research Foundation, 
Inc., has established a Scien- 
tific Advisory Board whose 
distinguished members are: 
Dr. Roger Adams, University 
of Illinois; Dr. Arthur C. Cope, 
MIT; Dr. Conrad A. Elvehjem, 
University of Wisconsin; Dr. 
Louis B. Howard, University 
of Illinois; Dr. Dale R. Lind- 
say, National Institutes of 
Health; Dr. Emil M. Mrak, 
University of California; Dr. 
Byron T. Shaw, USDA. 
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Foreseeable sugar shortage may 
disrupt entire economy of US 


@ Normal sugar supplies to US 
from Cuba may be interrupted 


@ World stock balances of sugar 


are in decline 


LBERT S. NEMIR, Presi- 

dent of A. S. Nemir As- 
sociates, international con- 
sultant firm, speaking before 
the National Preservers Asso- 
ciation in Miami, Fla., fore- 
cast the possibility of a devel- 
oping sugar shortage which 
could disrupt the entire econ- 
omy of the United States. 

While he predicts few, if 
any supply problems in 1960, 
two major conditions could 
cause shortages in the near 
future. 

First, there is the possibility 
of disruption in the normal 
United States sugar supply 
due to political conditions in 
Cuba, which supplies ap- 
proximately one-third of the 
sugar consumed in the US. 

“The big question about 
Cuba today,” Mr. Nemir 
pointed out, “arises from the 
fact that the Cuban Land Re- 
form is scheduled to change 
the large scale operation, 
identified in most sugar cir- 
cles as the more efficient type 
of operation, to the small op- 
eration. 

“Speculation regarding the 
future of the Cuban sugar in- 
dustry is compounded by 
doubt regarding capital in- 
vestments, progress to keep 
up with modern trends, and 
in general, efficiency of the 
entire cane sugar operation 
from planting and harvesting, 
through the milling of sugar. 

“The inability of large enti- 
ties [in Cuba] to manage and 
direct a substantial portion of 
its cane supplies materially 
reduces maximum efficiency 
of their operation.” 

The second factor which 
may lead to sugar shortages 
in the foreseeable future are 
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the changes in the world 
stock balances. Both world 
and US sugar stock levels 
have declined by 60 per cent 
since World War II. 

World sugar stocks have 
declined from pre-World War 
II levels of 20 weeks supply to 
approximately 10 weeks sup- 
ply. In the United States, pri- 
mary distributors’ stocks have 
been reduced from a little 
over 11 weeks supply to the 
current level of a little over 
six weeks supply. 

It is Mr. Nemir’s opinion, 
that world competition for the 
total and limited supplies 
could cause unrealistic price 
rises and work to the disad- 
vantage of the United States. 

Basis for this speculation is 
the fact that world per capita 
sugar consumption during the 
past 20 years has increased 
from 24 to 35 pounds, or ap- 
proximately 50 per cent. 

Changes in the eating habits 
of people account for the in- 
creased demands for sugar. 
And these changes are taking 
place outside the United States 
in less developed areas. 

During the past 20 years, 
increases in per capita con- 
sumption of sugar have been 
as high as 168 per cent in 
areas where two-thirds of the 
world population is centered. 

An important factor here, 
pinpointed by Mr. Nemir, is 
the United States’ present 
program of productive part- 
nership with friendly nations, 
which aids undeveloped coun- 
tries in continuing their eco- 
nomic growth at a rapid pace. 
This results in a continuing 
increased demand for sugar. 

“The outlook for consump- 

(Continued on next page) 


New DAY “Rud”’ Dust Filter 


Mel EEO Mom e, Ri 
SAVES DOLLARS 


only 


moving 
». parts 


Built under patents 
of The DAY Company 
and H. J. Hersey, Jr. 


Because of its new, simplified design the DAY “RJ” dust filter will 
save you many dollars on initial investment, installation, operation and 
maintenance. Some of the important new construction features of this 
dust filter are: a new, quick-opening reverse-air, counter-flow valve for 
maintaining filter media porosity; a new, reverse-air pressure blower 
arrangement, and new, air tight, yet quickly opened inspection doors. 

This patented DAY dust filter has only 3 moving parts but controls 
dust effectively, efficiently (99.99+ %) and economically. It represents 
the latest refinement in a long-tested, plant-proven dust filter. Using 
felted filter sleeves to capture dust, the “RJ” is now available in 5 sizes 
for handling from 300 to 6400 CFM of air (for larger capacities, mul- 
tiple groupings are furnished). 

Day 

For more detailed information write toDAY for 
free Bulletin G-30. It’s filled with facts, specifications 
and dimensions. 


SOLD in UNITED STATES by PeN ' ‘7, MADE and SOLD in CANADA by 
The DAY SALES Company ~ “ The DAY Company of Canada Limited 
848 Third Avenue N.E. Rexdale (Toronto), Ontario, Canada 
Minneapolis 13, Minnesota Fort William, Ontario, Canada 
FEderal 6.9671 ““*—"") — Rexdale,Cherry 1-8589 


Representatives in Principal Cities 
EXPERIENCE ENGINEERED LABORATORY TESTED PLANT PROVEN 
Pneumatic Conveying ® Bulk Storage 


JIP-AEN : INSTALLATION 


Dust Control @ 
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(Continued from preceding page) 
tion is dynamic,” Mr. Nemir 
emphasized, “and we can no 
longer assume that the world 
has a sugar surplus... World Mar. 
supplies are in balance — not an 
in surplus — and unless mod- Yo 
ernization and new invest- Ne 
ment of capital is planned, we po 
will most likely find ourselves a 
out of balance in a very short wen 
WORLD’S LARGEST FAMILY OF time.” “a 
Sugar legislation Apr. 
mel 
All of these factors have Pa 
bearing on any consideration Co! 
of US sugar legislation. And Hal 
4 the Sugar Act expires at th 
performance makes the world of difference ae Apr. | 
Regarding any legislation, Soc 
Mr. Nemir recommended, “It es 
does not appear feasible un- Apr. - 
der present unsettled world nois 
conditions to review and ap-_ | Tec! 
praise the Sugar Act in all of Uni: 
its provisions. All things con- Tecl 
e ° sidered, unless this can be ban: 
Powell Valves for Chemical and Process Industries a A mea “ap 
To meet the demand for new and different valves to _—Alll kinds are available—gate, globe, angle, check, ““Y”’, “i _— ge on ie 
control the flow of the constantly increasing number ___ relief, flush bottom tank valves, etc. They are scientific- car aiiee ee cae ae oon ee shies 
of corrosive fluids, Powell now has valves available in ally designed and ruggedly built for top performance sues eve, @ thot emelth Hote 
the largest selection of pure metals and alloys—alumi- when used in the service for which they are recom- of the Sugar Act is the sale os 
num, stainless steel, pure nickel, monel metal, hastelloy mended. Either consult your nearby Powell Valve names of action.” | > By 
alloys, acid bronzes and many, many others. distributor—or write to us for illustrated literature. ae 
junc’ 
Divi: 
eee eeeeoeeeo @ eee ee@eeoeooet hous 
cana 
Fla. 
7m _! 
% te itior 
et 3rd 
Ir sf EN ing, | 
‘a refrig 
confe 
tion ] 
iforni 
April 
Manu 
ers’ / 
ductic 
shall 
Flush Bottom Tank Valve. Bruns 
Available in two designs: Lanca 
Fig. 2172—Disc opens into 
Fig. 24 tank: Fig. 2173—Dis¢ opens May 1- 
Fig. 2453 SG—-Gate Valve for : Paps | 
F, 
for 300 hounds at 1000 150 pounds at 500 F. Solid into valve. Sizes, 4” to 8 ‘ 1 Cerea 
wedge disc. Also available . iy nual 1 
with double wedge disc. *HOOLE tel, Cl 
Lie 
ait * 
"She loves me...she loves me 7 
not...she loves me... she loves Bi u 
me not..." Iscu 
Inc., 5 
THE WM. POWELL COMPANY ¢ DEPENDABLE VALVES SINCE 1846 ¢ CINCINNATI 22, OHIO we fz 
6611 on Reader Service Slip. 
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conventions 
af and exhibits 


Mar. 21-24. Institution Food 

and Supply Show, New 
York Trade Show Bldg., 
New York, N.Y. 


Apr. 4-6. American Oil Chem- 
ists Society, 5lst annual 
meeting, Baker Hotel, Dal- 
las, Texas. 


Apr. 4-7. American Manage- 
ment Assn., 29th National 
Packaging Exposition & 
Conference, Convention 
Hall, Atlantic City, N.J. 


Apr. 5-14. American Chemical 
Society, 137th national 
meeting, Cleveland, Ohio. 


Apr. 12-13. University of Illi- 
nois Department of Food 
Technology and Division of 
University Extension, Dairy 
Technology Conference, Ur- 
bana, III. 


Apr. 19-21. Research and De- 
velopment Associates, 14th 
annual meeting, Congress 
Hotel, Chicago. 


Apr. 25-28. National Assn. of 
Refrigerated Warehouses, 
annual meeting, held in con- 
junction with Merchandise 
Division of American Ware- 
housemen’s Assn., Ameri- 
cana Hotel, Bal Harbour, 
Fla. 


April 27-30. Western Air-Con- 
ditioning Industries Assn., 
3rd Western air-condition- 
ing, heating, ventilating and 
refrigeration exhibit and 
conference, Shrine Exposi- 
tion Hall, Los Angeles, Cal- 
ifornia. 


April 27-29. Pennsylvania 
Manufacturing Confection- 
ers’ Assn., 14th annual Pro- 
duction Conference, Mar- 
shall College and Hotels 
Brunswick and Franklin, 
Lancaster, Pa. 


May 1-5. American Assn. of 
Cereal Chemists, 45th an- 
nual meeting, Morrison Ho- 
tel, Chicago. 


May 9-11. Biscuit & Cracker 
Manufacturers Assn. and 
Biscuit Bakers Institute, 
Inc., 57th joint annual meet- 
ing, The Plaza, New York, 
N.Y. 
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Laboratory and field tests confirm that 
baked goods leavened with Glucono-Delta- 
Lactone have a fine, even texture, show 
excellent volume, and are free of unpleas- 
ant aftertaste. To mother, this can mean 
sure-fire results when she’s baking to 
satisfy happy appetites. 

And Glucono-Delta-Lactone offers other 
distinct advantages to mix manufactur- 
ers. G-D-L’s observed low level of activity 
—in storage and at the mixing stage — 
indicates very little loss of leavening 


Science for the world’s well-being 


power throughout normal shelf life and 
only slight release of carbon dioxide dur- 
ing mixing. The gas is developed mainly 
at the elevated temperatures occurring 
during the baking cycle—a distinct advan- 
tage where a chemical leavening action 
can be utilized and where long shelf life 
is a factor. 

Investigate the use of G-D-L in such prod- 
ucts as CINNAMON ROLLS, RAISIN AND 
OTHER BREADS, ROLLS, BREAD STICKS 
AND PIZZA PIES. 


Please send me: (] G-D-L Technical Data 


C] Suggested G-D-L 
formulations 


(CA free sample of G-D-L 


Name 


| 
= 
oO 


we ee nee een ween ne nsennny 


Company 
' Address 


Quality Ingredients for the Food Industry for Over a Century 


CHAS. PFIZER & CO., INC., Chemical Sales Division, 630 Flushing Avenue, Brooklyn 6, N. Y. 
Branch offices: Clifton, N. J.; Chicago, III.; San Francisco, Calif.; Vernon, Calif.; Atlanta, Ga.; Dallas, Tex.; Montreal, Can. 
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IBM 357 Data Collection System 
speeds “live” production data to 
management in time for action 


Production line data must be “‘live’’ if it’s to be of use 
in management decisions. The new IBM 357 Data 
Collection System now makes this information avail- 
able as soon as it occurs. . . in readily usable punched 
card form. The IBM 357 greatly increases the volume 
and speed of data flowing from production line to 
management, yet drastically reduces the amount of 
paper work involved. 


do you get production reports in time for a decision...or a post mortem 


Each central receiving station of an IBM 357 System 
is served by up to 20 compact, wall-mounted input 
stations, strategically located near work areas to re- 
ceive data directly from the, production line. Facts 
fed into the input station are flashed to the recording 
center and automatically punched into IBM cards, 
ready for processing. The IBM 357 System is com- 
pact, economical, flexible. It can be expanded or modi- 
fied at any time to handle changing needs. 


Your local IBM representative can tell you about the 
money-earning advantages of the new IBM 357... 
call him today. The IBM 357 Data Collection Sys- 
tem, like all IBM data processing equipment, may be 


purchased or leased. 
I tr . 





balanced data processing 


For 

more information 
on product at 
left, circle 6612 
see information 
request blank 
opposite last page. 
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AND FALLOUT 


Food processors have a stake in nuclear 
fallout reports, since food products are 
cited as one major vehicle for transfer of 
radioactivity from sky to human. 


As nuclear exploration proceeds, food can 
become increasingly involved—especially 
on the propaganda level where potential 
panic proportions can be reached if fallout 
or nuclear accident information is misun- 
derstood or misreported. 


Food processors have little control over 
the sources of fallout—fission and fusion 
explosions. There are, however, some posi- 
tive steps which food processors can take 
to help insure that a minimum amount of 
damage is done to our food supply. 


In this issue, we explore relative risks and 
the importance of threshold. 


Next month, Part Il will deal with specific 
fallout products in foods, and presents a 
five-point fallout policy for food proc- 
essors. 


KARL ROBE, Associate Editor 
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As any new science develops, 
scientists advance many theories, 
debate complex relationships, 
and have their differences of 
opinion. Mostly, this fermenta- 
tion of ideas goes on in cloistered 
halls and erudite journals. 

Not so with fallout. As scien- 
tists publically present their 
theories and report their data, 
fallout has become a perplexing, 
fearful “new” force to most 
newspaper readers. 

Fear of the unknown is also a 
powerful motivating force. It can 
be more dangerous than fallout 
itself, especially in a democracy 
where the public has_ policy- 
making responsibility. 





® Consumers are made to wonder ‘‘How safe is our 
food from fallout radiation?’’ 


© Misunderstanding the risks can create far 
greater damage than the Cranberry Incident 


© More and more, fallout answers hinge on the 
question: Is there a threshold or ‘‘safe’’ level? 


Thus, one positive approach to 
the fallout problem is to under- 
stand it. Just how does fallout 
radiation compare with other 
forms of radiation to which we 
are exposed, in amount and ef- 
fect? 

An accepted radiation hazard 
of modern life is medical diag- 
nosis by x-rays. Comparing this 
commonly accepted hazard with 
fallout, we find that our average 
estimated exposure to medical x- 
rays in the US is 10 to 15 times 
as great as our exposure to fall- 
out radiation. 

Furthermore, radiation expos- 
ure is not confined to moderns 
alone. (Con’t. on next page.) 
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(Continued from preceding page) 

Dr. John W. Gofman, Professor 
of Medical Physics, Donner Lab- 
oratory, University of California 
at Berkeley, says this of our total 
radiation exposure: 

“For centuries, uninfluenced 
by anything we do, the natural 
sources of radiation have been 
getting into our bodies at the rate 
of approximately 150 milliroent- 
gen (0.150 r) per year. About 35 
of these 150 come from outer 
space—cosmic rays. The rest 
come from our surroundings.” 

Radiation from cosmic rays in- 
creases with altitude, adding 
about 30 milliroentgens exposure 
to those living at mile-high ele- 
vations. Medical x-rays contrib- 
ute about the same amount as 
background radiation, another 
100 to 150 milliroentgen per year. 

Our total average exposure per 
year, then, is an average of 250- 
300 milliroentgens. 

The entire atomic energy pro- 
gram to date, from industrial use 
and nuclear weapons fallout, has 

contributed below 10 milliroent- 
gens average per year. 


Fallout: 1/25 of total radiation 


Thus we can say that our ex- 
posure to fallout radiation 
amounts to roughly about 1/15th 
of the amount of radiation to 
which we and our ancesters have 
always been exposed, or about 
1/25th of the amount of natural 
plus medical radiation to which 
modern populations are exposed. 

Does x-ray or background ra- 
diation affect our bodies or germ 
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cells differently than fallout ra- 
diation? 

The answer is no. X-rays, for 
instance, are gamma rays, the 
same radioactive emissions that 
come from the worst fallout of- 
fenders—carbon 14 and cesium 
137. 

Most background radiation is 
gamma radiation... All gamma 
rays are capable of penetrating 
the entire body. 
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‘Strontium Level ; 
Rising in Water’ weit bai! 


tion. We are also interested in 
probing deeper into existing 
risks. 

To the layman, the information 
from this scientific probing comes 
largely in the form of headlines, 
of the type shown at the top of 
these pages. 

It is in this context, undoubt- 
edly, that Dr. John H. Lawrence, 
Director of Donner Laboratories 
at the University of California in 





_ Merch 1, 1959 PAGE, eS 


«Mom Fallout err 
KF ike cientl 

i" US. Said Eee Ao Rema Te 

to to Be ee 90 i Hin 


C he a 5) ote T copy Lor, Commerc 


Fallout — What is it? 


Fallout is the term used to describe radioactive particles, pro- 
duced by nuclear explosions, that fall to earth from the upper 
air. These particles emit tiny amounts of destructive rays, which 
in large enough doses can injure or kill humans. Deposited on 
plant surfaces and the soil, they enter our diet directly through 
the crop foods we eat, and indirectly through meat, milk and 





other animal products. 


Scientists agree that all radia- 
tion is potentially harmful. They 
differ mainly on the degree of 
harm, and how much harm 
should be traded for the benefits 
of nuclear knowledge. 


No new risk — only degree 


Thus, we are not dealing with 
a “new” source of body or gene- 
tic damage or a “new” risk. 

Instead, we are _ concerned 
with the degree of added risk 
from radiation which has been 
ever-present during all civiliza- 





Berkeley, says, “The risk to hu- 
mans from fallout radiation is 
very small. Fallout adds perhaps 
5% more than normal back- 
ground sources.” 

This amount is to be contrasted 
with the average additional ra- 
diation from medical x-rays, 
which Dr. Lawrence says is 50% 
to 100% more than normal back- 
ground. Those who wear radium 
watches receive up to 100% 
more. 

Using the same data as avail- 
able to Dr. Lawrence, other sci- 
entists put fallout information in 
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different forms. They contend 
that the risk from fallout danger 
is high, and that great and irre- 
parable harm is resulting. 

Just how small, (or large) is 
the risk from fallout? 

Scientists approach the prob- 
lem in several ways. Some of the 
more discouraging predictions of 
fallout damage have been based 
on comparing Hiroshima-Naga- 
saki death rates with the propor- 
tional amount of deaths which 
would result if these figures were 
extrapolated downward to fallout 
exposure levels. 

Exposure of Hiroshima and 
Nagasaki victims were estimated 
to be as high as 1000 r or more, 
with an average range of 300 r 
estimated. This average is 30,000 
times the present fallout radia- 
tion rate. 

“What does this tell us about 
those who receive less _ radia- 
tion?”, asked Dr. Gofman. 

“For some reason (not at all 
scientific though it is in scientific 
journals, he interjects,) the as- 
sumption has been made that if 
300,000 milliroentgen does a spe- 
cific amount of damage, then 1 
milliroentgen does 1/300,000th as 
much.” 

Evidence does not bear out this 
reasoning, Dr. Gofman believes. 

Dr. Gofman’s conclusion: 
High-level doses cannot be ex- 
trapolated downward on a 
straight line basis to give us any 
idea of the potential damage from 
a tiny amount of fallout radia- 
tion, delivered over the period ef 
a life-time. 

Other evidence, therefore, is 


ae 
he 


i a 










am 
A 





FOOD PROCESSING 


az] 














~y sa Sr ° 1s 0, Cou. - 3 Agente ; 
Sas ne dias; my ae year a 
lor) ik \ virled 
: Called " rols “al Moytfi 

a . Bn — i 









































being 
of lor 


1 


This 
which 
tens 
hinges 
tions ¢ 

Doe: 
the fal 
tive d 
cells, c 
below 
radiati 
lent da 

Evid 
tists to 
radiatic 
ie, in 
togethe 
have t 
doses. ] 

Some 
lower i 
Hiroshi 
tioned : 
has ext 
000 mill 
This is 
projecte 
from fal 

A stu 
ray teck 
evidence 
diation 
cancer < 

‘and that 
against | 
Amon; 
dence of 
be abov 
early x- 
use of 












MARCHE 








=] 
. 


merciakt 
Vent 





David Portman 


In Mental Disease _.*: 
: Mental Ills Perj| 
ental is Peri 










Linus Pailin 
a “‘hig-tie” 

















atend 
anger 
irre- 


e) is 


prob- 
of the 
ns of 
based 
Naga- 
opor- 
which 

were 
allout 


and 
nated 
more, 
300 r 
30,000 
cadia- 


about 
radia- 


at all 
entific 
ie as- 
hat if 
1 spe- 
hen 1 
Oth as 


it this 
lieves. 
sion: 
e ex- 
on a 
is any 
2 from 
radia- 
‘tod ef 


re, is 


SSING 





MARCH 


being sought concerning the risk 
of low-level radiation. 


The question of threshold 


This leads to a basic question 
which is now being studied in- 
tensively, and about which 
hinges many of the pivotal ques- 
tions on fallout: 

Does low-level radiation (in 
the fallout range) cause cumula- 
tive damage to body or germ 
cells, or is there a threshold area 
below which added amounts of 
radiation do not produce equiva- 
lent damage? 

Evidence has led many scien- 
tists to agree that the effect of all 
radiation on genes is cumulative, 
ie., incremental amounts added 
together over a period of time 
have the same effect as large 
doses. Many others disagree. 

Some data carries us much 
lower in dosage range than the 
Hiroshima-Nagasaki data men- 
tioned above—but still, most data 
has extended down to about 25,- 
000 milliroentgens until recently. 
This is still over 80 times the 
projected 30-year exposure level 
from fallout. 

A study of a group of 1850 x- 
ray technicians is often given as 
evidence that fallout levels of ra- 
diation can cause leukemia, a 
cancer of blood-forming organs, 
and that no threshold exists 
against radiation damage. 

Among these technicians, inci- 
dence of leukemia was found to 
be above average. However, 
early x-ray equipment and mis- 
use of equipment could easily 
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have resulted in exposure peaks 
above a threshold amount. 


Thus, this evidence neither 
proves or disproves the threshold 
question. 


In England, a more recent 
study indicates that exposure of 
the fetus to 200 milliroentgens of 
x-radiation doubles the incidence 
of cancer in children. This is a 
significant field for further in- 
vestigation, which could lead to 
an answer of the threshold ques- 
tion. 

Other approaches in studying 
low-level radiation effects are 
being made. 

In studies of the incidence of 
defective children in regions over 
igneous rocks and in regions over 
sedimentary rocks, Dr. John T. 
Gentry and associates report a 
20% increase in the number of 
defective children living in igne- 
ous rock areas in upper New 
York State. 

Over igneous rocks, back- 
ground radiation may be as much 
as twice as great as over sedi- 
mentary rocks, according to Dr. 
Willard Libby, former member 
of AEC. 

A broader approach is under 
way in Illinois. Medical records 
are being studied of some 300,000 
persons who drink water which 
has 100 to 400 times the average 
radium content. So far, no signif- 
icant evidence of damage has 
been found. 

All such studies are compli- 
cated by the statistical and prac- 
tical difficulties of finding one to 
three persons in 100,000 who 
have suffered damage attribut- 
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able to radiation. 

A mistake in over-looking or 
overcounting by even one person 
can change the results to support 
either the threshold or no-thres- 
hold theories. 

Under precisely controlled lab- 
oratory conditions, experiments 
on mice at Oak Ridge National 
Laboratories offer some encour- 
agement that a life-saving thres- 
hold may exist. 

From these studies, Dr. W. L. 
Russell of Oak Ridge concludes: 
“The genetic hazard from radia- 
tion delivered slowly over a long 
period of time may be consider- 
ably less than had been ex- 
pected.” 


How great the damage? 


From the standpoint of genetic 
mutations, what does the 10 mill- 
iroentgen of radiation added by 
fallout exposure per year mean 
to us? 

Geneticists estimate that from 
10,000 to 100,000 milliroentgens 
exposure over a period of 30 
years would be required to dou- 
ble the normal rate of mutation. 

An average value for this 
genetic doubling rate is given as 
30,000 milliroentgens by Profes- 
sor G. W. Beadle, California In- 
stitute of Technology. 

Comparing this with an esti- 
mated average fallout exposure 
of 300 milliroentgens over thirty 
years, we see that fallout ex- 
posure would have to increase 
100 times to equal this mutation 
doubling figure. 

Such figures for fallout damage 
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The huge and ever-increasing problem of radioactive wastes 


seem small—but what does fall- 
out exposure mean in terms of 
numbers of persons affected? 

Here’s how some estimates are 
made: 

Each year in the US approxi- 
mately 4 million children are 
born alive. About 2% or 80,000 
of these have tangible defects of 
genetical origin. 

The amount of increased mu- 
tations attributable to fallout 
vary from 0.2% to 5%, with 1% 
an accepted possiblity, if no 
threshold exists. 

An increase of 160 to 800 de- 
fective children per year is a 
commonly quoted figure, if no 
threshold exists. At the one per 
cent rate, and in terms of world 
population, this figure would be 
as high as 15,000 defectives per 
year, according to Dr. Linus 
Pauling, California Institute of 
Technology. 

Whether the above increases in 
defective children have actually 
materialized has not been deter- 
mined yet. Fallout damage is a 
calculated, though as yet un- 
proved, risk. 

If a threshold area exists below 
which small added exposures do 
not cause proportionate damage, 
then this estimate of 160 to 800 
children per year would be much 
smaller. This is one major reason 
that the threshold question is so 
important, both to scientists and 
to an interested citizentry. 


NEXT MONTH: Strontium 90, 
cesium 137, carbon 14 in foeds; a 
five-point program for food proc- 
essors. 
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| vy Safe and sanitary opening 
| v Reclosable feature 
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, IS THIS THE FOOD CAN OF |TR 


NORB LEINEN, Associate Editor 


The half-opened can shown probably be distributed as a result f 
at right may be the long- premium. reclosur 
sought answer to the can Once sufficient openers are This 
makers’ search for a simple, in distribution, the real possi- hanced, 
inexpensive unit that opens bilities of the Bogner can may lids wit 
more easily than the standard be realized—as a replacement sink. (H 
double-seamed sanitary “tin” not only for key-opening, but the cans 
can, and recloses as well as for the standard double- a conve! 
the costly key-opening can. seamed can in almost every The 

Invented by the late Peter conceivable use situation. istic is o 

. Bogner of Great Brian, te Gost tothe processor to con. | Pe 
a i tan & ‘a vert his can-closing equipment alan -¢ 

7 saf ee to the Bogner lid is negligible. lid 

ete ety and sanitary Replacing standard double- ae 

0 : F : 1 : seamer rollers with rollers 
pening or exampie, upon opening, — slightly modified to protect the Ideal fe 
ae — are no sharp edges to Bogner “groove” (see draw- cans shot 
Principle om. oy ashe oe ee ings 3 and 4, below) costs ap- hot-canns 
eee ee oy, Sore proximately $10—on the basis chines, 


sliver to fall into can contents. of $2.50 per roller. opened i 


The lid cannot fall or dip In addition, can-user li- eliminate 


Mf. 
Nii Drawing, representing a cross- 
f Mf sectional view of the can- into contents, nor can the con- cenmeas will alt ination—< 
* I} opening operation, illustrates tents ooze over the lid. And, pay 8 tO the FD i. 


amounting to approximately 








the triple purpose of the when replaced, the lid pro- 10 per cent of standard lid may safel 
Bogner oe ‘3 H prepare vides a friction-type reclosure. Oost. This amounts to 15 to 40 to the lip: 
the predetermined cut-off While the Bogner can may : g sl 
; point for opening the can, 2) _ ned aekile ti cents per thousand lids. Equipm 
prevent can-opener knife from — aes ae In the beginnin onl the specia 

al n dvant f g 8 y 
y] climbing over top of seam, _ Opener, advantages +0" round Bogner lids in various available 1 
Ll] : and 3) enable the knife to which the lid wes designed standard diameters will be under tw 
cl : curl the cut edge inward upon are gained only if special available. H r. later on arrangeme 
opening can, thus eliminating opener is used. Initially, there the lid : ke . ‘lable in license fo) 
the usual sharp can-edge. may be some problem in get- at ; ae t . wo * “= ad of time a 
Dashed line on drawing indi- ting the opener into the hands e ah a a line of for 
cates how opener forms a of consumers. cae at os a non-exc. 

concave arc in the rim to ob- Hence, it is expected that Bi . Toe — B a pig B 
tain the "snap-on" feature the first major market may be me, We re ae © ial ppner f 
ing principle will have speci able-lid ¢ 
as a replacement for the key- d d | 
opening can, in packaging 7 vane evelopme 
, . : Barnes Co 
such high-unit-cost products Special consumer appeal— | ,,, . 
as coffee and shortening, aside from the sanitary and 6613 oh S00 
where the special opener will safety features—is expected to on R 
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Once opened, _friction-type 




























d as a result from the friction-type Bogner lid recloses easily and 
reclosure. positively 
ers are This feature can be en- 
1 possi- hanced, if desired, by having 
an may lids with a deeper counter- 
1cement sink. (However, this prevents 
ing, but the cans being opened using 
louble- a conventional opener.) 
t every The “snap-on” character- 
on. istic is obtained by having the 
opener form a small vertical BOGNER 
to cone are both on top rim of can 
uipment and on countersink portion of 
gligible. lid (see dashed lines on dia- C lhe 
double- gram at left below). 
rollers 
ytect the Ideal for vending—Bogner SECRET lan 
» draw- cans should find major use in 
osts ap- hot-canned-food vending ma- 
he basis chines, since the cans are 
opened in such a way as to ° ° 
ser li- diminate can-opener contam- The Specially Grooved Lid 
royalty ination—a current concern of 


ximately the FDA—and the opened cans 
jJard lid may safely be placed directly 
15 to 40 to the lips (canned soup). 

is, Equipment for producing 


What inventor Bogner did was de- 


the can-opener knife. 


\ Drawing | shows how the Bogner lid 
] begins with a conventionally curled 


) ) sign a lid which provides a guide for 


f 


e special | able-lid can is collaborative 

development of W. F. & John 

oi ai Barnes Company, 301 S. Wa- 
ippe ter St., Rockford, Ill.) 


g, only the special lids will be made \ 
> * 
various available to can manufacturers \ lip, then is run by the can maker 
will be under two types of licensing \ \ through a special rolling or stamping 
arrangement: 1 lusi hi hi 

lt gee pee ) % mh se ts ote ts wee 
- shapes of time and for a particular \ In the can-closing operation, a slight 
al prod- line of food products, and 2) modification in the seamer rollers on 

Sau- 4 non-exclusive license. canner's double-seamer unit protects 
85 B oe the all-important "groove" (drawings 
er open- (Bogner friction-type reclos- ) : 3 and 4). 
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is something 
wrong 
here? 





There certainly is something wrong, it’s low 


air pressure . . . the biggest thief of production 
on air operated jobs — the biggest thief of your 
payroll dollars! 

Every time your workmen use portable air 
tools or other air-operated devices, and you have 
low air pressure, their production can drop as 
much as 27% if you have only 70 pounds pres- 
sure and need 90. 

Why let low air pressure shrink your man- 
power, call on your nearest Ingersoll-Rand Air 
Engineer or see your local I-R Compressor Dis- 
tributor. He will be happy to look into your 
compressed air problem and make a cost reduc- 
ing recommendation. 


Ingersoll -Rand 





108A3 11 Broadway, New York 4, N. Y. 


Packaged 
air-cooled air compressors 
\4 through 20 horsepower 


Other air-cooled units to 125 hp 
...- water-cooled units to 7500 hp 


6614 on Reader Service Slip. 
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Nutrition handbook 


Nutrition handbook is 4 
practical reference manual] 
and textbook on human nvu- 
trition in health and disease. 
Subject matter ranges from 
basic physiology and _ bio. 
chemistry of food intake and 
utilization to the psychology 
of appetite. 

Also covered is infant nu- 
trition, postoperative diets, 
fluid therapy, caloric require. 
ments, nutrition in pregnancy 
and lactation, geriatric nutri- 
tion, food sanitation and toxi- 
cology and various other sub- 
jects covering the entire field 
of nutrition. 

Various chapters cover 4 
range of subjects from diet in 
gallbladder disease to the re- 
lationship between nutrition 
and degenerative diseases; 
from the biochemistry of es- 
sential nutrients and _ their 
metabolic interrelationships to 
disaster-feeding and public 
health nutrition. 

Particular attention is paid 
to the therapeutic and pre- 
ventive aspects of nutrition in 
the management of § specific 
diseases. Detailed outlines and 
sample menus for all ac- 
cepted therapeutic diets are 
included. 

Numerous charts and ex- 
tensive tabular material are 
found throughout the volume, 
including 24 pages devoted to 
a table showing composition 
of various foods according to 
calories, water, protein, fats, 
ash, carbohydrates, minerals, 
vitamins, etc. 

Nutrition reference was 
prepared under the editorial 
direction of Benjamin T. Bur- 
ton, Ph.D., Staff Consultant in 
Nutrition, H. J. Heinz Com- 
pany. 

Editorial board, assisting, 
included Floyd S. Daft, PhD; 
Grace A. Goldsmith, MD, 
Helen A. Hunscher, Ph.D; C. 
Glen King, Ph.D.; W. Henry 
Sebrell, Jr., M.D.; and Fred- 
rick J. Stare, Ph.D., M.D. 


(“The Heinz Handbook of Nu- 
trition”, 439 pages, published 
for H. J. Heinz Company by 
the Blakiston Division, Mc- 
Graw-Hill Book Company, 
Inc., is ‘available from Me- 
Graw-Hill, 330 W. 42nd St. 
New York 36, N. Y. for $5.75) 
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Vacuum syruper at right achieves high fill 9% 
accuracy and eliminates exhaust box 





Four tubes connect simple vacuum slide valve 

to vacuum supply. Note star wheels atop fil- 

ter bowl which rotate with bowl and control 

filler valve action by contacting cams on sta- 
tionary ring above bowl 


simple design = 


Simple valves inside bowl cannot leak; 


lubricated byproduct for season-long accuracy 


lower cost vacuum syruping 


ROLIE ©. O'NEAL, Director of Quality Control, F. M. Ball Division, Hawaiian Pineapple Co., Ltd. 


Problem: Underway at F. 
M. Ball Division of Hawaiian 
Pineapple Co., is a program 
to eliminate all exhaust boxes 
for fruit and vegetable can- 
ning lines at their Oakland, 
Calif., plant. 

Exhaust boxes are waste- 
ful of space and steam, and 
tend to over-cook product on 
the surface of the open cans. 

On the other hand, vacu- 
um syrupers represent a big 
capital outlay which must be 
amortized over a two-month 
period out of the year. Amor- 
tization is especially difficult 
on slow-speed lines running 
No. 10’s. 

Solution: During the past 
season, F. M. Ball Division 
has used a newly available 
vacuum syruper of simplified 
design. The 15-valve machine 
handles their No. 10 lines for 
peaches, pears and tomatoes. 

Two unique features sim- 
plify design: filling valves are 
located inside the filling bowl 
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so that the liquid itself acts 
as a lubricant and sealant; 
and the top rim of the filler 
bowl doubles as part of valv- 
ing for the vacuum inlet 
system. 

Vacuum is applied over an 
18 in. sector of the filling 
bowl, through a simple vac- 
uum slide valve. (See close- 
up photo.) As bowl revolves, 
four elongated holes in the 
slide valve apply vacuum to 
individual cans through vac- 
uum ports in filler rim. 

Design eliminates vacuum 
feed-back between cans. As 
a can leaves the vacuum sec- 
tor, internal filler valve closes 
vacuum port and opens the 
vacuumized can to the filler 
bowl. Syrup is drawn _ into 
can and into the vacuumized 
cells of the product itself. 

At end of filling cycle, fill- 
er valve vents can to atmos- 
phere so that the can will 
drop away from rubber filler 
pad, and filled can is dis- 


charged. 

A self-cleaning action com- 
pletely purges each pocket’s 
intake and discharge port 
during filling cycle. 

On No. 10 cans at F. M. 
Ball, 54 cans per min are 
filled. Change parts to fill 
sizes down to and including 
No. 300 cans are available. 

A 20-valve machine is 
available for any size up to 
and including 46-oz. Maxi- 
mum speed for 15-pocket 
machine is approximately 75 
cpm; for 20-pocket, 250 cpm. 

Stainless steel filler bowl is 
non-warping, with bottom 
approximately 13, in. thick, 
with a % in. thick flange 
support. All contact parts are 
stainless or other corrosion- 
resistant metal. 

Any practical vacuum 
range can be attained in can. 
For No. 10 cans, F. M. Ball 
maintains 26-27 in. of vacu- 
um. 

Internal filler valves slip 


out easily for _ cleaning. 
Changeover to a new can 
height is simple through a 
central pillar adjustment. 

Results: Simplified design 
has meant low first cost and 
low maintenance. 

“High fill accuracy is 
achieved through the positive 
displacement headspace filler 
pads, which can be changed 
quickly for new product or 
new headspace. 

Each can, in effect, becomes 
a positive displacement cham- 
ber so that neither over- nor 
under-fills result. 

Fill accuracies within a 
range of plus or minus 1/32 
in. are reported. 


(Universal Filler is manu- 
factured by Universal Filler 
Corporation, Oakland, Cali- 
fornia; sales agents: James Q. 
Leavitt Company, 410 — 25th 
St., Oakland 12, California.) 
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An open letter 


to George P. Larrick 
and all other 


dedicated 


FDA career men 












Mr. George P. Larrick 
The Commissioner of Food and Drugs 

Department of Health, Education, and Welfare 
Washington 25, D.C. 











Dear Mr. Larrick: 










Over the years the FDA won the respect of 
scientists, irrespective of their calling, for 
its objective enforcement of federal food and 

drug laws. 











You continued in this tradition... but have 
you now acquiesced to the obvious political 
tactics of Secretary Flemming? 









Have you forgotten that if it had not been for 
this hard-earned respect, the food additives bill 
would never have had the support of the food 

industry. 









Have you forgotten how the food industry was 
willing to gamble that the broad discretionary 
powers the final food additives law gave you 
would be exercised with a reasonable measure 
of scientific judgment? 


How can you and other FDA career men support the 
new policy of law enforcement by Scare techniques 
of press conference and withdrawal of a commodity 
from the market in cases when no informed scien- 
tist agrees that the possible hazard justifies 
injecting fear and confusion in the minds of 
consumers? 
















Has not Secretary Flemming disclosed his sinister 
political bias by insisting he is still unable to 
devise a better method than the way he handled 

the Cranberry Incident? 








Why don't you speak up and tell him the non- 
political way . . . the way which heretofore was 
the traditional way for enforcement of food and 
drug laws? 










The food industry is slowly awakening to the fact 
that it has been double crossed. Its respect for 
the FDA as a law-enforcing agency is rapidly 

vanishing. 







A forthright statement from you would go a long 
way toward restoring much needed sanity to food 
safety. 







Very sincerely yours, 


thecal 2A 20-2 


Howard P. Milleville 
Editor, FOOD PROCESSING 
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CHEMOCIDES MK ana PK 


(methyl and propy! esters 
of p-hydroxybenzoic acid) 





@ Accepted as safe— 
under Food Additives Amendment 













@ Effective in acid, neutral and alkaline 
pH ranges 











@ More active against molds, yeast and 
bacteria 








@ In addition to inhibitory action—can 
be bactericidal and fungicidal 








@ Soluble in aqueous and organic media 





@ Calcium or sodium salts available 
experimentally for increased water 
solubility 






@ Completely stable in storage 





Chemocides MK 
and PK, and their 
sodium and calci- 
um salts, are im- 
mediately avail- 
able. For addi- 













CHEMO tional data and 
samples write our 
PURO Technical Service 






Department. 









Subsidiary of... 








CENTURY 
CHEMICAL 


CORPORATION 
60 E. 42nd St., New York 17, N. Y. 
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Simpler way to 
add chlorine to 
hydrocooling system 


Hypochlorite tablets need 
be added only once every 
6 or 8 hours 


Hydrocooling system, used 
to wash fresh fruits and vege- 
tables as soon as possible after 
harvest with large volumes of 
refrigerated water, rapidly 
drops the temperature of 
produce to a 35 to 45 F range, 
to retain orchard and _ field 
freshness of products. 





Peaches are shown being re- 
moved from hydrocooler, which 
by means of large volumes of 
refrigerated water, rapidly drops 
temperature of peaches being 
washed to a 35 to 45 F range. 
Calcium hypochlorite tablets, 
added to the hydrocooler tank, 
destroys bacteria. Entire opera- 
tion makes it possible to retain 
orchard and field freshness of 


any fruits and vegetables 


While the cold bath retards 
multiplication of bacteria, it 
does not destroy them. There- 
fore, it is necessary to add a 
disinfectant which is effective 
at low temperatures, as well 
as being non-toxic. 

To accomplish this, granu- 
lar calcium hypochlorite, a 
free flowing and concentrated 
product is added to the water 
in the hydrocooler. 

In order to maintain re- 
quired concentrations, solution 
must be tested several times 
daily with a chlorine test kit. 
Additions of the granular 
product (or stock solutions of 
it) must be added several 
times over a six to eight hour 
operating period. 





PAYS FOR ITSELF, USERS SAY 


CONTROLLED HUMIDITY 


WITH LOW-COST 


WATER OR STEAM 


GUARANTEED UNITS 
PREVENT SPOILAGE, 
DEHYDRATION, 
PROCESSING AND 
STORAGE PROBLEMS 


A complete line of 14 units 
in various sizes and 
capacities to fit your 
processing needs and any 








size area . . . cost as little 
as $10 per unit per year to 
operate . . . low first cost, too... 


easily installed on walls or from 
ceilings . . . automatic controls, long- 
life construction. 


er ee es 


Catalog F-7 illustrates and details full line of 14 
— Clip coupon to letterhead and mail 
oday! 










BOOKLET NAME 





a 


THE BAHNSON COMPANY 
WINSTON-SALEM, N. C. 


























SIMPLIFIED 


“DRY FOG” 
LS aH 


PROGRAM 































for FREE demonstration or literature address: 
WEST CHEMICAL PRODUCTS INC., 42-22 West St., Long Island City 1, N. Y. 
Branches in principal cities * IN CANADA: 5621-23 Casgrain Ave., Montreal 
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Recently, several large 
growers in the East, South 
and Midwest have started 
using calcium hypochlorite 
tablets in place of the granu- 
lar material. 

The tablets, which may be 
added directly to the hydro- 
cooler tank or suspended in 
plastic dispensing baskets, dis- 
solve slowly and uniformly. 
Thus chlorine is released to 
the solution at a steady rate, 
eliminating the need for sev- 
eral additions per day. 

Tank solution must be tested 
with a chlorine test kit at fre- 
quent intervals during the 
first few days to determine 
exact quantities of tablets re- 
quired. It is then possible to 
maintain recommended con- 
centrations for a period of six 
to eight hours with a single 
supply of tablets. 

Tablets have also found ap- 
plication in chlorinating the 
final rinse in bottle-washing 
equipment and in _ cooling 
troughs and canals in fruit 
and vegetable packing plants. 


(A technical data report on 
the use of Clor Tabs, calcium 
hypochlorite tablets, is availa- 
ble from the manufacturer, 
Pennsalt Chemicals Corpora- 
tion, B-K Department, Three 
Penn Center, Philadelphia 2, 
Pa.) 

6619 on Reader Service Slip. 


(Stericooler hydrocoolers are 
manufactured by Food Ma- 
chinery and Chemical Corpo- 
ration, Florida Division, Lake- 
land, Fla.) 
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"That meat inspector in there 
takes his work too darn serious- 


ly." 
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40 above to 60 below 
in 2” minutes 


... WITH PURECO CO, 


BLAST CHILLING” 


The AFDOUS uniform code being adopted by both 
states and food chains requiring the maintenance of 
near zero temperatures for the handling and ship- 
ping of frozen foods, creates the need for addi- 
tional refrigeration techniques. 


Pureco Blast Chilling gives quick “pull-down”. 


Pureco carbon dioxide liquid sprayed into the truck 
or car reduces interior temperatures to sub-zero 
in seconds. The warm, moisture-laden air is flushed 
out and replaced with cold, dry vapor, preventing 
any ‘“‘heat shock”’ from loading temperatures. Time 
consuming pre-cooling periods are shortened, and 
after loading pull-down periods of two to four hours 
are eliminated, resulting in savings in fuel and 
maintenance. 


No special equipment is needed. 


Pureco COz Blast Chilling needs no special equip- 
ment...it works with what you now have... me- 
chanical units, hold-over systems or ““DRY-ICE”’. 


Have a trial Blast Chilling demonstration. 


Pureco would like to demonstrate Blast Chilling to 
you in your plant under your working conditions . . . 
with no obligation on your part . . . Pureco’s 
Technical Sales Service will make the demonstra- 
tion and provide any technical assistance you need 
to help solve your refrigeration problems efficiently 
and economically with Pureco CO. Call your local 
Pureco man for details or write to: 


* Actual Pureco Test 


IPUORE CARBONIC 


Pure Carbonic Company, A Division of Air Reduction Company, Incorporated 


Nation-Wide Pureco COs Service-Distributing Stations in Principal Cities 
General Offices: 150 East 42nd Street, New York 17, N.Y. 


Al THE FRONTIERS 


OF PROGRESS YOULL FIND AN AIR REDUCTION PROOUCT 
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Radiation 
Reappraisal 


by Food Industry Research Experts 
PART Il 


Here is the second part of a two-part series of replies to this 
FOOD PROCESSING inquiry: 
"In light of the Army's return to emphasis on ‘basic re- 
search,’ what is your opinion, based on your own research- 
es and your general knowledge of the field, as to where 
food irradiation is headed, and when it will arrive there?" 


The question was prompted by the Army's recently announced 
cancellation of its Stockton, Calif., pilot plant for commercial 
production of irradiated foods. 


The research people replying have had close contact with the 
Army Quartermaster's food radiation research program as rep- 
presentatives of their respective participating companies in the 
government-sponsored studies. 


The Editors 


entire food radiation program, 
I am afraid, are somewhat 
caustic. The entire program 
was somewhat myopic. There 
appeared to be no over-all 
definition of clear objectives, 
and very little coordination 
amongst the various parts of 
the program. 

For example, the program 


W. R. Grace & Co. 


Cryovac Division 
Cambridge 40, Mass. 


Let me compliment you on 
a very clear and_ succinct 








presentation of the problem. 
I believe you have summed 
up the present, rather deplor- 
able, situation very nicely 
indeed. 

Our company discontinued 
participation in the govern- 
ment-sponsored food radiation 
program two years ago, pri- 
marily because we found: a) 
that we were not getting 
enough out of it as a company 
to justify continued expense, 
and b) we did not see com- 
mercial application of these 
techniques in the foreseeable 
future. 

My own comments on the 


had been underway for three 
years in various universities 
before any apparent thought 
was given to animal feeding 
studies or problems of pack- 
aging irradiated foods. 

The latter was particular- 
ly striking. Apparently no 
thought had been given to 
prevention of recontamination 
of irradiated foods, rancidity 
of fats or dehydration of ir- 
radiated foods by means of 
proper packaging. 

Even at the meeting in Gat- 
linburg, Tenn., three years 
ago, there was no emphasis on 
packaging, nor did the Quar- 


a 


termaster Food & Container 
Institute consider it impor- 
tant.* 

My personal opinion is that 
irradiation of foods does have 
some place in our future econ- 
omy, but probably not for the 
next ten years. 

During that time, I am sure 
that the cost of electrons or 
gamma rays will be suffi- 
ciently reduced to make the 
application of radiation for 
pasteurization or sterilization 
commercially feasible . . . and 
that packaging and processing 
methods can be developed to 
suit the end product. 

I do not, however, believe 
that this objective will be at- 
tained unless: a) one agency 
concentrates on the over-all 
problems involved, and b) 
there is a concentration of 
activities into a very few 
areas of food packaging. 

This latter is particularly 
important, since I am afraid 
that the program has suffered 
very seriously from diffuse- 
ness and lack of concentrated 
effort. 

So far as sterilization of 
foodstuffs for long-term use is 
concerned, one still must have 
a package, and unless re- 
search work is done in this 
area, all of the work on the 
food portion will be lost (if 
the proper package is not 
found.) 

I shall look forward to read- 


*Meeting to which Mr. Reynolds refers — held 
in Gatlinburg, Tenn., in January 1957 — was 
attended by organizations holding Quarter- 
master food radiation research contracts, and 
was sponsored by the Quartermaster Food and 
Container Institute for the Armed Forces, an 
element of the U.S. Army Quartermaster Re- 
search and Development Command (now re- 
named Quartermaster Research and Engineering 
Command). 


ing further discussions on this 
subject in the coming issues 
of Foop PRocEsSING. 


PW Rerrhe 


H. H. REYNOLDS 
Manager, Technical Department 


The Pillsbury Company 


Research and Development 
Department 
Minneapolis 14, Minn. 


With regard to the Army’s 
return to emphasis on basic 
research, I think this is an 
excellent idea, and is_ the 
proper approach that should 
probably have been under- 
taken some time ago. 

My own opinions of irradi- 
atien have not changed to any 
marked degree, since I feel 
that some time in the distant 
future the use of irradiation 
in conjunction with other 
types of preservation may 
prove feasible. The possibility 
of complete sterilization of 
most food products appears to 
be many years in the future. 

The problems encountered 
in the use of “pasteurization” 
dosages or irradiation are 
much less severe, and, pro- 
viding they can fill a real 
need, might be utilized in the 
future. 

Even this application, I feel, 
is a number of years off on 
most products, and certainly 
will not be successful until 
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sufficient basic research has 
been done to determine ex- 
actly what changes do take 
place in the various foods. 

Until this is done, any meth- 
ods used to offset these prob- 
lems have to be primarily on 
the trial-and-error basis. 


HOWARD E. BAUMAN 


Associate Director of Research 


Anaheim Cold Storage 


Fullerton, California 


We honestly believe that 
food radiation will find its 
place along with the other 
techniques for preserving food 
—not necessarily as the high- 
quality preserving technique 
as originally envisioned, but 
possibly as a low-cost, volume 
operation for certain food in- 
gredients which might later 
be shipped to foreign coun- 
tries for a mass feeding bulk 
supplement or as a low-cost 
additive for prepared foods 
used in this country. In this 
way, vitamins and other food 
supplements can be added to 
restore the food value lost 
through radiation. 

Virtually any solid food 
item, including corn, wheat, 
carrots, potatoes, meat, etc., 
when such a product has been 
overproduced and is threat- 
ened by spoilage, could be 
packaged and irradiated in 
this fashion and stockpiled at 
low cost for such purposes. 

We at Anaheim Cold Stor- 
age, Inc. are primarily con- 
cerned with the effects of 
irradiation at pasteurizing lev- 
els on the by-products of cit- 
tus peel. We feel there is 
much to be learned about the 
effects produced by ionizing 
radiation on items as pectin, 
lemon oil and orange oil. 
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These by-products account 
for approximately 50 per cent 
of the value of “product” cit- 
rus fruits, and it is conceiv- 
able that irradiation can be- 
come a feasible commercial 
method for (1) effecting the 
release of oil from the peel, 
and (2) destroying the gela- 
tion effect from pectins in the 
processing of natural fruit 
where this is not desirable. 

When and whether this 
technique will become com- 
mercially feasible is only a 
guess at this time. However, 
one never knows’ whether, 
through carrying on experi- 
mentation of this type, a new 
process previously undreamed 
of may be realized. 

Complete _ sterilization, as 
required by the Army, is cer- 
tainly within the realm of 
possibility. It is true that at 
present meats are the only 
food item which lend them- 
selves to this type of treat- 
ment. However, this is a very 
important item in the Army 
diet, and if the problems are 
no more severe than the loss 
of natural vitamins, these can 
be supplied through other 
non-tainted food items or as 
additives to the package. 

These reverses now being 
suffered by the Army are no 
more severe than had been 
contemplated in the begin- 
ning. It is unfortunate the 
Stockton Project was under- 
taken before proper clearance 
was obtained from the Food 
& Drug Administration. How- 
ever, all planning requires 
certain anticipatory moves 
which, when in error, appear 
to discredit the entire plan. 

In this case, the work that 
has been done on the project 
was obviously considered a 
calculated risk. Had every- 
thing clicked, the venture 
would have accelerated the 
program by many years. 


RICHARD M. WAGNER 
Director of Research 
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till they inctaled A 
DOUBLE-FLOW AQUATOWERS — 


“These two ‘little’ towers give us capacity and temperature 
that make operation ideal,” says Earl Smith, Chief Engineer of 
the world’s largest milk processing plant. He’s referring to two 
Marley Double-Flow Aquatowers that now occupy the same 
basin where a 40-foot atmospheric deck tower used to stand. 


“When the Arden Farms plant in Los Angeles was built, its 
location was completely open,” Mr. Smith adds, “but year by 
year, more and more industrial plants ringed us in and our water 
temperature rose accordingly. Under today’s demanding produc- 
tion schedules, positive temperature of process cooling water is 
imperative, so the deck tower had to go.” 


Marley’s Double-Flow Aquatower, industry’s first choice for 
intermediate-capacity services, is only part of the complete 
Marley line of cooling towers that range from small packaged 
units for “spot” cooling to giant industrial towers. If outmoded 
or inadequate cooling towers are jeopardizing production in your 
plant—or if you are wasting water in even small quantities in 
some corner of your plant—call your Marley Application Engi- 
neer today. Without obligation, he’ll make a professional survey 
of your water cooling requirements and show you, too, how to 
turn “hot spots” into “profit spots.” 


The Marley Company 


Kansas City, Missouri 
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Food processors are turning more and more to the 


use of Safflower oil. For good reason: Research re- 
lates Safflower oil to the reduction of cholesterol in 
the blood. Safflower oil is between 88% and 91% 
unsaturated*. It contains between 74% and 79% lin- 
oleic acid—contains more essential fatty acids than 
any other available vegetable oil or shortening*. 


Other attributes, such as clear color, non-reverting 
flavor and complete palatability make Safflower oil 
one of the most versatile ingredients in the food 
field. Let this dramatically different ingredient give 
your product a new point of difference. Write for 
literature and samples today. 


*Basis total fatty acid analysis. 


SAFFLOWER OIL 


by PVO Process 


Pioneered by 


PACIFIC VEGETABLE OIL CORP. 


Dept. FP-4,1145 South Tenth Street - Richmond, California 
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Feeder and high-speed mixer-disperser used in tests 


All insect life 


destroyed 


When shortening is completely dispersed into Mix 


A report on tests made with commercial equip- 


ment in cooperation with 


the Association of 


Operative Millers Sanitation Committee 


echanical impactors commonly used 

to control insect infestation in flour 
are not effective on mixes containing 
shortening. Apparently the mix is not 
sufficiently free flowing;. the shortening 
in the mix balls up and cushions any 
insect life present against the impacts. 

A new type mechanical impactor known 
as the Turbulizer® so effectively dis- 
perses the shortening into the mix that 
shortening balls are eliminated. There is 
reason, then, to believe that it would 
more effectively control any insect infes- 
tation in mixes. 

To check its effectiveness, a series of 
test runs on a commercial size unit was 
set up in a large flour mill in cooperation 
with the Association of Operative Millers 
Sanitation Committee. 

Fifteen test runs for a variety of op- 
erating conditions were made in dupli- 
cate — one on cake mix and one on flour. 
In each case, 100 lbs of the mix or flour 
was inoculated with confused flour beetle 
as follows: 4000 eggs, 3000 larvae, 2000 
pupae, and 2000 adults. 

Samples of the Turbulized product 


FP Staff 


Turbulized stock was incubated in sealed 
friction-lid cans 
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Interior view of mixer-disperser showing paddle arrangement. Clearance (arrow) 
between paddles and wall varied from 1/16 to 3/16 inch 






















NATURALLY, 
TECHNICALLY, 


from each run were stored under incu- in oil. In any event, it is a well-known 

bator conditions for a six-week period, fact that fine particles of oil coating an ECONOMICALLY 
and then inspected. In all cases the Tur- insect body cause death by way of suf- Cc O ‘ 
| bulizer rendered the inoculum non viable. focation. 

The data on mixes are presented in the Minimum amount of shortening in mix Ps 

accompanying table. required for this action is thought to be 

x The results on flour were erratic. In 5 about 9 per cent. yy) 

of the 15 runs some insect life was found. Thus, the Turbulizer in dispersing 

The operating conditions for these 5 runs shortening into mix serves as an addi- 

corresponded exactly to mix runs 1B, tional tool for the miller in his never 

2H, 2K, 3K, and 4H. ending fight against possible contamina- ee 7s 


Apparently the mechanical impact ac- tion. POWDERED 


tion of the Turbulizer is not sufficient in 


itself to guarantee elimination of insect (The Turbulizer used in these tests is a CITRUS JUICES 


life. But when shortening is present it is product of Strong Scott Mfg. Co., 451 Taft 


so thoroughly dispersed that any form of St., N.E., Minneapolis 13, Minn.) 
insect life present is probably smothered 6624 on Reader Service Slip. 
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Test data on cake mix runs 
Grouped according to results 























Feed rate Air flow 
Code RPM Ibs /min% cfm/min Results 
1B 2154 100 65 ft. 3/min 
2B 2334 80 131 ft. 3/min 
2E 2334 80 262 ft. 3/min No living insects, hg RI ep 2 ES 
3B 2545 100 196 ft. 3/min only large insect 
3H 2545 100 327 ft. 3/min parts 
3K 2545 70 96 ft. 3/min 
3N 2545 130 96 ft. 3/min 
4H 2800 120 131 ft. 3/min 
4K 2800 120 262 ft. 3/min 
5B 2962 100 196 ft. 3/min LABORATORIES, INC. 


















2H 2334 120 131 ft. 3/min No living insects, 900 VAN NEST AVENUE (BOX 12), NEW YORK 62, N. Y. 


2K 2334 120 262 ft. 3/min 2 dead beetles, large CHICAGO 6 © LOS ANGELES 21 
BOSTON © CINCINNATI © DETROIT 


* SAN FRANCISCO ¢ DALLAS 










insect parts NEW ORLEANS © ST. LOUIS 









: 8 * Florasynth Labs. (Canada Ltd.) Montreal © Toronto © Vancouver ® Winnipeg 
3E 2545 100 65 ft. 3/min No living insects Agts. & Dist. in Mexico: Drogueria & Farmacia Mex. S. A., Mexico 1, D. F. 
48 2800 80 131 ft, 3/min and no insect parts SALES OFFICES IN PRINCIPAL FOREIGN COUNTRIES 






4E 2800 80 262 ft. 3/min 





in sealed 
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To bring frozen foods to the table at the peak of their 
flavor and freshness, actual zero temperature (or less) 
is always needed at every step along the way. Through 
packing, storage, shipment and in the store freezer, you 
need _ the reliable protection of modern refrigeration 
equipment . . . and dependable “Genetron” fluorinated 
hydrocarbon refrigerants. 

“Genetron” Super-Dry Refrigerants are in use as orig- 
inal and replacement charge in all types of modern re- 
frigeration systems for frozen foods. Leading equipment 
manufacturers, refrigeration engineers, servicemen and 
contractors approve and recommend “Genetron”’—the 
super-dry refrigerants with rigorous quality specifications 
that are consistently exceeded in production. 

“Genetron” refrigerants are available from refrigera- 
tion and air-conditioning wholesalers from coast to coast. 
See your wholesaler. Use the best—insist on ‘“‘Genetron” 
Super-Dry Refrigerants. 


Quick Facts on “‘Genetron’’ Super-Dry Refrigerants 
@ Guaranteed exceptionally low moisture content 


a 


re : 
Basic to : 
America’s Progress h emica J 


SUPER-DRY REFRIGERANTS 








@ Noncorrosive to standard equipment materials, non- 
toxic, nonflammable, stable, safe 


@ Critical and freezing points well outside range of operat- 
ing uses 


@ Solvent action on oil helps prevent solidification or con- 
gealing of lubricant; aids in lubrication of equipment; 
generally miscible with oil. 


@ Freely interchangeable and may be mixed in any propor- 
tions with comparable fluorinated hydrocarbons meeting 
the same strict refrigerant specifications 

genetron Bi orance Laser cci,F TRICHLOROMONOFLUOROMETHANE 

genetron t2 wuite taset cci.F, DICHLORODIFLUOROMETHANE 

genetron 22 creen LAaBet CHCIF, MONOCHLORODIFLUOROMETHANE 
genetron WS purrte tavet CCF; TRICHLOROTRIFLUOROETHANE 
genetron 14a sive LAsel (C12F, DICHLOROTETRAFLUOROETHANE 


GENERAL CHEMICAL DIVISION 


40 Rector Street, New York 6G, N. Y. 
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Evaluates present status 
of lipide chemistry 


An examination of the prog- 
ress of the fast-growing field 
of lipide chemistry in the past 
ten years, as well as an evalu- 
ation of its present status, is 
subject of a new volume en- 
titled, “Lipide Chemistry.” 

Study proceeds from a dis- 
cussion of each major class 
to the substances with which 
lipides are found in nature — 
the more complex lipoproteins, 

Analysis is provided of the 
chemical nature of these fatty 
substances — mainly from 
mammalian sources, but ap- 
plicable to many others. Prop- 
er means of isolating natural- 
ly occurring lipides is also 
presented. 

The difficulties encountered 
in establishing with certainty 
the structure and purity of 
lipides isolated from natural 
sources are considered as well. 


(“Lipide Chemistry,” is by 
Donald J. Hanahan, Depart- 
ment of Biochemistry, Uni- 
versity of Washington. 330 
page volume is available for 
$10.00 from John Wiley & 
Sons, Inc., 440 Fourth Ave, 
New York 16, N. Y.) 


Top management on 
industrial relations 


A compilation of 16 ad- 
dresses on industrial relations 
by top executives from a wide 
range of firms provides inside 
information on management 
teamwork, executive develop- 
ment programs, self-develop- 
ment of engineers and scien- 
tists, employee cooperation in 
reduction of costs and man- 
agement-union relations. 

Papers in the _ collection 
were presented at conferences 
of business executives in four 
Michigan industrial centets 
during the 1958-59 season. 
Meetings were conducted by 
Bureau of Industrial Relations 
of The University of Michi- 
gan. 


(“Addresses on Industrial Re- 
lations -1959 Series”, Bulletin 
No. 27) 310 pp, is available 
from The Publication Distr- 
bution Services, The Univer- 
sity of Michigan, Ann Arbor, 
Mich., for $4.50.) 
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Reduce hidden operating costs: 
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ALLIS-CHALMERS TAKES 
A LACING - TO IMPROVE 
PRODUCT QUALITY 


Selects CLIPPER Hooks and Lacers 
for durability, easy installation, and 
smooth operation on small rollers - 


Allis-Chalmers Manufacturing Company of Milwaukee, one of 
the nation’s leading manufacturers of farm machinery and equip- 
ment receives multiple benefits and improvement in product qual- 
ity by their application of Clipper hooks and lacers on Forage 
Blower and Harvester feed table aprons and draper type pick-up 
belts. 


They find in the Forage Harvester and Blower that Clipper lacing 
makes possible use of protective shields against the draper. On 
all applications drapers are easier to install, run more smoothly 
on small rolls and are more durable. The material laced is two- 
ply rubberized material from 154% to 35% inches wide and from 
.060 to .090 inches thick. 

For more information— Detailed product information and case history examples 


of Clipper machine-lacing benefits are contained in Bulletin No. 157. Send for 
your free copy today. 


Ask your Industrial Distributor for Clipper Products 


BELT LACER 


COMPANY 





972 Front Ave., N. W., Grand Rapids 2, Michigan 
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Wind machines 
save citrus crops 


Wind machines are helping 
to provide frost protection for 
citrus crops. 

By using wind machines, 
which employ huge fans, the 
cool air near the ground can 
be mixed with the warmer air 
above it to raise the ground- 
level air temperature a few 
degrees. These few degrees 
are often crucial in terms of 
frost damage to crops. 

Pipe columns from 31 to 35 
feet high, act as supports for 
or contain the fan mecha- 
nisms. The columns consist of 


Gasoline-powered, double-fan 
wind machine, mounted on top 
of a 35-foot high section of 
welded steel pipe, is shown in 
a Florida orange grove. Whirling 
fans rotate around top of col- 
umn, forcing warm air to flow to 
ground, thereby raising ground- 
level temperature and reducing 
danger of frost damage 


welded steel pipes with di- 
ameters of 16 or 24 inches. 
Diameter depends on whether 
wind machine is a single or 
double fan, powered by gaso- 
line, propane or electricity 
and the amount of horse- 
power used to run the fans. 
Wind machines rotate 360 
degrees around the top of the 
pipe column. Double fan cov- 
ers the same arc twice, while 
single fan covers it once. 


(Wind machines are manu- 
factured by the Florida Div. 
Food Machinery and Chemical 
Corp., Lakeland, Fla.) 
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(Pipe columns which either 
support or contain’ the fan 
mechanisms for the wind ma- 
chines, are supplied by Armco 
Drainage & Metal Products, 
Inc., Middletown, Ohio.) 
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BOOT SEAL 
VALVES 


REVOLUTIONARY NEW 
DESIGN 


a le 
CNS —# 


WY 





NO OTHER VALVE IS LIKE 
THE STEHLIN BOOT SEAL! 


[H Absolute simplicity — only six parts 
including valve body. 





JH Full interchangeability of actuating 
mechanisms. 


J Complete assembly or disassembly 
in seconds — without tools. 


J Thorough cleaning while in line. 
jf Full through flow with minimum 


pressure drop. 


1% Quick-acting — full open or closed 
with 34 turn of knob. 


Here's a valve that's seatless, sanitary, 
quick-opening, interchangeable, _ leak- 
proof and light weight. Operation is 
simple and easy . . . maintenance costs 
are reduced. Available in sanitary and 
industrial finishes and in the following 
types: line valves, 90° angle valves, 
gravity flow valves, and tank valves. 


Write for complete Technical Data File now. 


CORPORATION 


1724 S. Los Angeles St. 
Los Angeles 15, California 
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INGREDIENTS 


View of modern, up-to-date grape juice processing plant shows tanks where pectic enzymes 


are added at left 


Slash cost of pectic enzymes 50% 


Active at process temperatures up to 150 F, 
at pH down to 2.0 


ONCENTRATED, 30-fold, liquid pec- 

tic enzymes, first introduced to the 
Concord grape industry in 1957 to pre- 
condition crushed grapes prior to press- 
ing, is now available for use in other 
fruits and juices. 

Liquid concentrate may be used to 
treat crushed fruits, in addition to Con- 
cord grapes, prior to pressing and in 
clarifying wines, grape juice, apple juice 
and other fruit juices and concentrates. 
Application to crushed fruit, prior to 
pressing, breaks down fruit structure to 
obtain better color extraction, improve 
yield and facilitate pressing. 

The 30-fold liquid pectic enzymes sell 
for $5.00 per pound in drum quantities. In 
similar quantities, 10-fold powdered con- 
centrates sell for $3.50 per pound. It 
would take three pounds of a 10-fold con- 
centrate powder, costing $10.50, to obtain 
the same results as with one pound of the 
liquid concentrate. 

This represents a savings of over 50 per 
cent. In addition, there is the added con- 
venience of being able to employ liquid 
measures. 

In the application to Concord grapes, 
liquid pectic enzymes are normally used 
at the rate of 1 to 1% ounces per ton of 
grapes with a holding time of 20 to 60 
minutes at 120 to 150 F. 
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Pretreatment with the liquid pectic en- 
zymes, followed by the addition of a 
binding agent (usually a purified cellu- 
lose fiber) makes it possible to press 
grapes in continuous processing equip- 
ment such as the Garolla Press. 

In the case of batch presses and con- 
ventional hydraulic systems, the pretreat- 
ment greatly reduces the pressing cycle, 
resulting in greater throughput. In addi- 
tion, yield is generally increased and 
color extraction is greatly improved. 

In processing apple juice, liquid pectic 
enzymes play a particularly important 
role in the new, near-continuous process- 
ing currently in use in a number of 
plants. Because of the relatively low cost 
of liquid pectic enzymes, they can be used 
at several times the normal level to speed 
up clarification to one hour or less. 

When higher temperatures are needed, 
liquid pectic enzymes are especially appli- 
cable since they can be used up to proc- 
ess temperatures of 150 F. Pasteurization 
at temperatures above 150 F results in 
rapid destruction of the enzymes. 

This particular characteristic offers an 
advantage since pasteurization serves to 
terminate the action of the enzymes when 
clarification is complete. 

While liquid pectic enzymes are, in 

(Continued on next page) 


Are you using the right antioxidant? 


Another real danger 


it must guard against. . . 


contamination by metal! 


Do you realize that less than one part per million 
of copper or iron in fats can accelerate rancidity? 
But that such damage can be prevented by use 
of a suitable antioxidant which embodies a 
metal scavenger? 

Sustane 3, Sustane 3-F and Siustane 5-F are this 
type of formulation. They put the offending metal 
out of action and free the antioxidant for ef- 
fective application. 

In these and all other cases calling for use of an 
antioxidant, the type and formulation to use is a 
matter for expert analysis and guidance. Backed 
by years of specialized service, our Food Service 
Group is available to serve you. Feel free to call on 
them. Address our Products Department. 


¢ ® 
TIAN 


made in 4 forms, 7 formulations . . . keeps lard and shortening fresh. 


UNIVERSAL OIL 
© PRODUCTS COMPANY 


30 Algonquin Road, Des Plaines, Illinois, U.S.A. 


WHERE RESEARCH TODAY MEANS PROGRESS TOMORROW 
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QUALITY 
CONSCIOUS 


Morton ‘999’ Salt is one ingredient 
that never varies in quality 


Quality-conscious food processors, canners and packers from 
coast to coast are using Morton ‘999’ Salt because it is the 
one ingredient you can always depend on for unvarying high 
quality. In fact, the constant quality of ‘999’ Salt has become 
the standard of the food industry. With Morton ‘999’ Salt you 
insure a cleaner, more uniform flavor in all of your processed 
foods. 

Morton ‘999’ is an economical premium-grade salt entirely 
free from bitter calcium and magnesium compounds that 
can distort flavor and downgrade product. Morton ‘999’ is 
always 99.9% clean, pure sodium chloride, exceptionally low 
in the trace metals copper and iron. 

‘999’ is available everywhere—accept no substitute. Morton 
‘999’ is the highest purity salt commercially available any- 
where in the United States. ‘999’ quality never varies from 
shipment to shipment, whether you buy it in. bulk for direct 
salting, or in tablets made to your own specifications—either 
straight or blended with other flavoring agents. Send for 
complete information today! 


Please send me more information about Morton ‘999’ Salt 


Name. 

(Please Print) 
TB en Pccassiginicekmatama dado n 
Company. 
Address 


CIT csisssscesnimeninsiaeaiaileaiangailliecia tinal talitactie a State 


COREA 


INDUSTRIAL DIVISION 


Dept. FP-3, 110 N. Wacker Drive, Chicago 6, Illinois 
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ingredients 


(Continued from preceding page) 
many instances, the most con.) 
venient and economical to em- 
ploy, they do not have so good 
a shelf-life as dry powdered) 
preparations. 4 

They have great loss of acs) 
tivity when stored at high 
temperatures. If a continuoug! 
temperature as high as 86 F 


is maintained, the loss may be | 


as much as 10 per cent pep 
month. Where refrigerated 
storage is not available, a four rn 
to eight week inventory | 
recommended. Loss occ 


at this interval will not be” 
sufficient to influence signifi. | 


cantly most commercial aps 
plications. 

Loss of activity of the en- 
zymes when stored at 42 F of) 
frozen is in the order of one. 
to two per cent per month. fF 


the material is frozen, it) 
should be completely thawed 


and stirred before using to in=) 
sure a homogenous product. 


(Pectinol 59-L, liquid pectic’ 
enzyme, is a product of Rohm” 


& Haas Company, Washington ~ 


Square, Philadelphia 5, Pa.) 
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Lists over 1150 
ingredients 


Over 1150 selected flavors 
and fragrances are listed in 
36-page catalog. Prices for all 
ingredients, including flavor- 
ing, essential oils, food sea- 
sonings, etc., are part of the 
information provided. 

Catalog is broken down in- 
to sections listing various in- 
gredients under essential oils, 
terpeneless oils, oleoresins, 
fixed oils, certified colors, 
liquid flavors for animal 
feeds, imitation flavors, ete. 


(November-December, 1959 
Catalog of selected flavors 
and fragrances is available 
from Magnus, Mabee & Rey- 
nard, Inc., 16 Desbrosses St, 
New York 13, N. Y.) 
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iLO-SWEET SUCRODEX...the “tailor-made” quality sweetener 


he big news in liquid sugar blends is quality! With Flo-Sweet Sucrodex, you get 
ucrose and dextrose equal in purity to top quality sucrose—water white, low in 


bidity, tical h free—and in th t ti fer. 
roidity practica ly as ree—and in the exac propor 1ons you pre er SEE HOW VERSATILE 


ommercial availability of high-purity Sucrodex opens up vast new fields for pro- ' 
ressive food manufacturers as it pushes through a barrier to new quality in foods. SUCRODEX IS! 
mproved taste and texture . . . quality that enhances and retains food flavor over Flo-Sweet Sucrodex is produced in 
longer shelf life . . . these are just a few of the assets attracting more and more ; ae 
the following standard ratios: 80/20, 


TOce: > 
ssors to Sucrodex 85/15, 90/10. Other blends are 


ottling, ice cream and baking producers can develop new formulations calling for readily available to meet specific re- 
extrose. In canning, packing, fountain syrups, wineries and many other uses, quirements. Your Flo-Sweet Engineer 
ucrodex provides welcome new quality/cost ratios. will be glad to consult on similar 
ucrodex is just one of the new Flo-Sweet sugars developed to help you cash in blends of sucrose and corn syrup. 
the swing to new food products. For full information, consult your Flo-Sweet 

Ngineer Or write for the brochure “New Ingredients for New and Improved Food 

oducts.” It tells all about four new Flo-Sweet liquid sugars! 


-EFINED SYRUPS & SUGARS, INC. 


YONKERS, NEW YORK | 


ERVING INDUSTRIAL SUGAR USERS EXCLUSIVELY r 
ROM YONKERS, ALLENTOWN, DETROIT, TOLEDO 





Supplemental list of 
51 food additives 
proposed as safe 


FDA has proposed the fol- 
lowing list of additives as safe 
for use in foods. This is a sup- 
plemental list to the 182 final- 
ly approved in December, 
1959. 


CHEMICAL PRESERVATIVES 


Calcium sorbate 

Methylparaben (methyl-p-hydroxy- 
benzoate) (Limited to 0.1%) 
Propylparaben (propyl-p-hydroxy- 
benzoate) (Limited to 0.1%) 
Stannous’ chloride (Limited to 
0.001563, calculated as tin) 


BUFFERS AND NEUTRALIZING 


AGENTS 
Adipic acid 
Hydrochloric acid 
Malic acid 
Phosphoric acid 
Succinic acid 


NONNUTRITIVE SWEETENERS 


Ammonium saccharin 
Magnesium cyclohexyl sulfamate 
Potassium cyclohexyl sulfamate 


NUTRIENTS 


Choline bitartrate 

Glycine (aminoacetic acid) (To be 
ised in animal feeds) 

Inositol 


Methionine (Limited to 0.0125 per 
cent in animal feeds) 
Methionine hydroxy analog and its 
salts (Limited to 0.0125 per cent in 
animal feeds) 

STABILIZERS 


Acacia (gum Arabic) 
Ammonium alginate 
Calcium alginate 

Ghatti gum 

Potassium alginate 

Sodium alginate 

Sterculia gum (karaya gum) 
Tragacanth (gum tragacanth) 


ANTICAKING AGENTS 
Sodium aluminosilicate (limited to 
2%) 
Sodium calcium _ aluminosilicate, 
hydrated (Limited to 2%) 


MISCELLANEOUS 


Ammonium bicarbonate 

Ammonium sulfate 

Beeswax (yellow wax) 

Beeswax, bleached (white wax) 
Bentonite 

Calcium chloride 

Dextrans (of average molecular 
weight below 100,000) 

Glutamic acid (to be used as salt 
substitute) 

Glutamic acid hydrochloride (to be 
used as salt substitute) 

Ilydrogen peroxide (to be used as 
bleaching agent) 

Lecithin 

Mannicol (Limited to 5% in special 
dietary foods) 

Methylcellulose (USP methylocellu- 
lose, except that the methoxy con- 
tent shall not be less than 27.5 per 
cent and not more than 31.5 per 
cent on a dry-weight basis) 
Monopotassium glutamate 

Nitrous oxide (to be used as a pro- 
pellant for certain dairy and vege- 
table fat toppings in pressurized 
containers) 

Potassium carbonate 

Potassium sulfate 

Rennet (rennin) 

Silica acrogel (finely powdered mi- 
crocellular silica foam having a 
minimum silica content of 89.5 per 
cent) 

(limited to 0.00005% as component 
of antifoaming agent) 

Sodium bicarbonate 


Sodium carboxymethylcellulose (che 
sodium salt of carboxymethylcellu- 
lose, not less than 99.5% on a dry- 
weight basis, with maximum sub- 
stitution of 0.95 carboxymethyl! 
groups per anhydroglucose unit, and 
with a minimum viscosity of 25 cen- 
tipoises for 2 per cent by weight 
aqueous solution at 25 C) 

Sodium caseinate 

Sodium sesquicarbonate 

Sodium pectinate 

Torula yeast, dried 


Seven food additives, en 
which FDA has extended the 
effective date of the Additives 
Law for one year, will be 
found on page 23. 


Time-saving leavening 
agent calculator 


Time-saving leavening agent 
calculator is available for 
flour processors and ready- 
mix manufacturers. 

Compact and easy to use 
calculator, provides quick ref- 
erence as to amount of leav- 
ening agents needed in pro- 
portion to amount of soda be- 
ing used in formulation to ob- 
tain desired leavening charac- 
teristics of processed flours. 

Tables include quantity rec- 
ommendations for sodium acid 
pyrophosphate and stabilized 
anhydrous monocalcium 
phosphate, dicalcium phos- 
phate dihydrate and mono- 
calcium phosphate monohy- 
drate. 

Tables also provide quantity 
recommendations for sodium 
acid pyrophosphate mixtures 
with stabilized anhydrous 
monocalcium phosphate or 
monocalcium phosphate mono- 
hydrate. 


(Leavening agent calculator 
may be obtained from Mon- 
santo Chemical Company, In- 
organic Chemicals Division, 
800 N. Lindbergh Blvd., St. 
Louis 66, Mo.) 
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All about starch 


Six aspects of starch chem- 
istry as an introduction to 
research. studies on the physi- 
cal properties of starch sys- 
tems, which are important 
over a wide range of uses, are 
discussed in 12-page bul. 

Included in the discussion 
are pertinent aspects of starch 
chemistry, properties of 
starch systems, paste proper- 
ties, viscosity, cold storage 


stability, paste clarity and 
dried starch films. 

Charts and _ illustrations 
throughout the bulletin show 
results of many tests made 
on starches. Tests are further 
described in text. 


(“Measuring the Useful Prop- 
erties of Starch,” by A. L, 
Elder and T. J. Schoch, 
George M. Moffett Research 
Laboratories, is available from 
Corn Products Company, Ar- 
go, Ill.) 
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Protects breads from 
mold and rope 


The use of sodium propion- 
ate and calcium propionate as 
mold and rope inhibitors in 
bread products is thoroughly 
discussed in 4-page bulletin. 

Bulletin includes several il- 
lustrations of bakery opera- 
tions, as well as typical anal- 
ysis of the inhibitors. A table 
provides information on typi- 
cal effect of inhibitors on 
mold-free life of commercial 
white bread. 


(“Eastman Sodium Propion- 
ate, Calcium Propionate Mold 
and Rope Inhibitors”, Bul No. 
G-102, is available from East- 
man Chemical Products, Inc., 
Subsidiary of Eastman Kodak 
Co., Kingsport, Tenn.) 
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Suggests amount of 
flavoring to use 
for various foods 


How much flavoring to use 
for various foods is part of 
information contained in 20- 
page flavoring catalog. 

Flavors, with suggested 
amounts to use in_ specific 
products, include spray-dried 
flavor nodes, concentrated 
true fruit flavors, concentrated 
imitation fruit flavors, etc. 

Also included is a list of 
specialty flavors with a short 
description and application for 
each. All totaled, nearly 50 
different flavors are discussed. 


(“Norda Flavor Bowl,” 20- 
page cat, is available from 
Norda, Inc., 601 W. 26th St., 
New York, N. Y.) 
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Offers line of cane-corn 
sweeteners for individual 
production requirements 


A complete line of liquid 
sweeteners, combinations of 
cane and corn sugars, which 
are expected to have wide ap- 
plication in production of new 
and improved food products, 
are covered in 12-page “New 
Ingredients” brochure. 

Included in the brochure are 
technical data and use infor- 
mation on sucrose-dextrose 
combination; invert-dextrose 
sweetener; amber sucrose- 
dextrose; and cane and corn 
sirup combinations. 

Sweeteners are offered in 
different cane-corn ratios to 
suit individual production re- 
quirements. 


(‘New Ingredients” brochure 
is available from Refined Syr- 
ups & Sugars, Inc., Federal 
St. Yonkers, N. Y.) 

6641 on Reader Service Slip. 


Lists use, price for 
flavors, colors, 
specialties 


Price catalog of essential 
oils, aromatic chemicals and 
specialties and certified food 
colors contains 36 pages of in- 
gredient information. 

Published semi-annually, 
catalog includes short descrip- 
tion and use of various prod- 
ucts. 

Catalog is broken down in- 
to three main categories as 
described above. Under each 
category individual listings 
are further broken down ac- 
cording to use. 


(“Price Catalog October 1959” 
is available from Dodge & 
Olcott, Inc., 180 Varick St., 
New York 14, N. Y.) 

6642 on Reader Service Slip. 


SEE THE 
CLASSIFIED SECTION 


Equipment — Materials — 


Employment — Business 
Opportunities—Professional 
and Technical Services 
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—— | Safe food emulsifier 


annually, 

t descrip- 
Use these emulsifiers with never a qualm about the recent Food 
Additives Amendment. Myverol® Distilled Monoglycerides are pre- 


down = | pared from the glycerolysis of edible fats or oils. They give you 
5 ag exceedingly fine control over the texture of foods which contain 

listings | fats. They are bland, stable. High in monoester content, they 
down ac- | emulsify at lowest possible cost. To review what they can do for 


you, write Distillation Products Industries, Rochester 3, N. Y. 
ber 1959” Sales offices: New York and Chicago « W. M. Gillies, Inc., West 
Dodge & | Coast ¢ Charles Albert Smith Limited, Montreal and Toronto. 
rick St., 


rice Slip. 


distillers of monoglycerides Also... vitamin A in bulk 


made from natural fats and oils for foods and pharmaceuticals 


ION 
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FOR CANNED FOODS 


































































































































It's a more appetizing, natural taste. Easy-to-detect. 
And easily obtained with COL-FLO, a hard-to-believe, 
short textured starch from National. 

COL-FLO preserves the natural flavor of thickened 
or stabilized foods. Canned or frozen. It never imparts 
an undertone of cereal taste. Never interferes with nat- 
ural flavors. Too, it doesn't cloud natural colors be- 
tween processing and eating. A crystal clear glossiness 
highlights your food product. 

COL-FLO also safeguards and improves stability. 
Liquid separation tests show far greater resistance to 
breakdown than wheat flour or other waxy starches. 



















By NW CAGE? iii covsis soccns ster 


FREE TASTE TEST. We'd be glad to send a sample 
of COL-FLO for comparison. The test is simple. Just 
prepare identical solutions of COL-FLO and any thick- 
ener you're using in juice, water or any liquid. Then 
taste the difference! Sound interesting? Write, telling 
us something of the use you have in mind. 


FOOD DIVISION 


tonal 
STARCH and CHEMICAL 


CORPORATION 


750 Third Avenue, New York 17 
3641 So. Washtenaw Avenue, Chicago 32 
735 Battery Street, San Francisca 11 
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ingredients 


New US source for 
sodium caseinate 


A new source for sodium 
caseinate is now available 
from Certified Proteins Cor. 
poration, Chicago, Ill. New 
plant, with present capacity 
of six million pounds per year, 
has been completed by the 
firm in Jersey City, N. J. 

Facilities are available to 
increase output as demand 
dictates. Process for produc- 
tion provides a sodium casein- 
ate in range of 94 to 96% 
protein, dry. 

Product is currently used as 
supplement in meat products, 
bakery foods, high protein 
cereals, whipped toppings, 
frozen desserts, imitation cof- 
fee cream, diet supplements, 
baby foods and other high 
protein food specialties. 

Development work is going 
forward on use of sodium 
caseinate to clarify white 
wines and vinegar, for air 
entrapment in chocolate bar 
goods and as a fat emulsifier 
and protein supplement in pet 
foods. 


(Additional specific use data 
is available from Certified 
Proteins Corporation, 320 W. 
Ohio St., Chicago 10, Ill.) » 
6645 on Reader Service Slip. 


Aid in fruit 
processing 


Seven pages of data sheets 
deal with a group of pectic 
enzymes used for hydrolyzing 
and solubilizing pectinous ma- 
terials. A description of the 
group and how they work is 
given. Available grades are 
listed. 

Also included are _ topics 
dealing with what grade to 
choose, suggested uses, and 
advantages. 

Detailed data is given on 
methods of usage, influence of 
temperature, and effects of 
pH. Extensive references are 
presented at the end. 


(Pectinol data and suggestion 
sheets, SP-2 5/59 are available 
from Rohm & Haas Company, 
Washington Square, Philadel- 
phia 5, Pa.) 

6646 on Reader Service Slip. 
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1. Spices 
Flavorings | 


Allspice 
Anise 
Anise, star 
Basil, sweet 
Basil, bush 


Calendula 
Capers 
Capsicum 
Caraway 
Caraway, blacl 
damom (c; 
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Chives 
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SSING 


INGREDIENTS 


FDA's Official List of Safe 


Seasonings and Flavorings 


Over 150 spices, seasonings, essential oils, 
oleoresins and natural extractives ‘‘general- 
ly recognized as safe’’ for use in foods 


A list of over 150 naturally derived seasonings and flavorings, 
which have been found safe for use in foods according to qualified 
experts throughout the country, has been published by the FDA 
in the Federal Register. 

Manufacturers who use these products need not furnish fur- 
ther proof of their safety. 

“Safe list” was developed from the comments of food scientists 
on an original list of natural flavors published in April, 1959. 


Not included on the list are seven flavoring substances about 
which information on safe usage is not sufficiently well established 
among qualified experts to permit a formal determination by FDA 
that they are “generally recognized as safe.” 

These are quinine, red and yellow cinchona barks from which 
quinine is derived (all three used in so-called “tonic” carbonated 
water), two forms of orris root (having minor food use as a sup- 
plemental flavor) and wintergreen and methyl salicylate (chemi- 
cally identical forms of the same flavor). 


Wintergreen and methyl salicylate have been used in con- 
fectionery for many years. FDA states that there is no evidence 
that the very small amount required to flavor candy is hazardous. 
However, determination as to whether these flavorings are “gen- 
erally recognized as safe” has been deferred until additional data 
are available from current FDA laboratory studies of methyl 
salicylate. 

Pharmacological studies are expected to be completed in about 
a year. Meanwhile, action will not be taken against candy or other 
foods flavored with methyl salicylate or oil of wintergreen in the 
amounts customarily used for these substances. 


It is expected that levels of safe usage will be established for 
quinine, cinchona and orris by regulations issued in response to 
petitions from interested users. 


Seasonings and flavorings on the list are as follows: 








1. Spices and Other Natural Seasonings and Cineamon, Saigon 


Flavorings (Leaves, roots, barks, berries, etc.) 


Allspice 
Anise 
Anise, star 
Basil, sweet 
Basil, bush 
Ba: 


Tssta 
Capers 
Capsicum 
raway 
Caraway, black (black cumin) 
damom (cardamon) 
Cassia, Chinese 
ssia, Padang or Batavia 
ia, Saigon 
nee? Pepper 


Cinnamon, Ceylon 
Cinnamon, Chinese 


MARCH 1960 


Clary (clary sage) 
Cloves 
Coriander 
Cumin (cummin) 
aa black (black caraway) 
il 
Fennel, common 
Fennel, sweet (finocchio, Florence fennel) 
Fenugreck 
Garlic 
Ginger 
Glycyrrhiza 
Grains of paradise 
Horseradish 
Lavender 
Licorice 
Mace 
Marigold, pot 
Marjoram, pot 
Marjoram, sweet 
Mustard, black or brown 
Mustard, brown 
Mustard, white or yellow 


(Continued on next page) 


Real Fruit® 


Flavors... 


WITH THE FUGITIVE 
AROMAS CAPTURED! 


You can improve your 
preduct amazingly—by 
use of FLAVOREX real 
fruit flavors. Our ‘‘Low 
Temp” process coaxes 
out and captures the 
very last drop of good- 
ness in the natural fruit. 
Those delicately elusive, 


but important, volatiles | 


now are collected and 
entrapped in our real 
fruit concentrates. ..so 


oo! 
of Fidelity 


that all the full, rich, 
good taste goes directly 
into your product. 

Available—black rasp- 
berry, black cherry, 
grape,strawberry,black- 
berry, pumch, lemon 
and orange—as real 
fruit pure concentrated 
juices. Or with other 
natural flavors for add- 
ed strength. Write for 
samplesand prices today. 


Ratter Flavors for Better Products 


FLAVORE X co. inc. 


3207 S. CFNTRAL AVE. 


BALTIMORE 2, MD. 
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Grape No. 1 
“Grape No. 2 13.8 


FRITZSCHE 











































you’re choosing—not horses! Performance records 
prove the point that this group of EKOMO® IMITATION 
FLAVORS is used more widely by food, beverage and con- 
fectionery manufacturers than is any comparably priced 
group of flavoring specialties. EKOMO Flavors are favored 
because of their great economy and universal applica- 
tion, and because they constitute the most comprehensive 
selection of highly concentrated artificial fruit and other 
flavors available. Adaptable for use in all types of con- 
fectionery, syrups, extracts, emulsions, gelatin dessert, 
soft drinks and pudding powders, they'll give you a good 


—, ride for your money whichever flavors you use. For more 





16.00 i 


pied Ce dee 
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A FIRST NAME IN FLAVORS SINCE 1871 


76 NINTH AVENUE 


_ Branch Offices and *Stocks: Atlanta, Ga., Boston, Mass., *Chicago, IIl., Cincinnati, Ohio, Greensboro, N. C., 
*Los Angeles, Cal., Philadelphia, Pa., San Francisco, Cal., St. Louis, Mo., Montreal and *Toronto, Canada; 
*Mexico, D. F. and *Buenos Aires, Argentina. Factories: Clifton, N. J. and Buenos Aires, Argentina. 


\.. details, write or phone our Flavor Division in New York. 


S, Inc 


NEW YORK 11, N.Y. 
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FDA Safe List 


(Continued from preceding page) 





Nutmeg ; 

Oregano (oreganum, Mexican oregano, 
Mexican Sage, origan 

Paprika 

Parsley 

Pepper, black 

Pepper, cayenne 

Pepper, red 

Pepper, white 

Peppermint 

Poppy seed 

Pot marigold 

Pot marjoram 

Rosemary 

Rue 

Saffron 

Sage 

Savory, summer 

Savory, winter 

Sesame 

Spearmint 

Star anise 

Tarragon 

Thyme 

Turmeric 

Vanilla 

Zedoary 




























2. Essential Oils, Oleoresins (sol- 
vent-free), and Natural Extractives 
(including distillates) 













Allspice 
Almond, bitter (free from prussic acid) 
Angelica root 

Angelica seed 

Angelic stem 5 

Angostura (cusparia bark) 

Anise 

Asafetida 

Balsam of Peru 

Basil 

Bay leaves 

Bay (myrcia oil) ‘ 
Bitter almond (free from prussic acid) 
Bois de rose 

Cananga 

Capsicum 

Caraway 

Cardamom seed (cardamon) 

Carob bean 

Cascarilla bark 

Cassia bark, Chinese 

Cassia bark, Padang or Batavia 

Cassia bark, Saigon 

Celery seed 

Chamomile flowers, Hungarian (camo- 




























mile) ; 
Chamomile flowers, Roman or English 
(camomile) 
Cherry, wild, bark 
Chicory 
Cinnamon bark, Ceylon 
Cinnamon bark, Chinese 
Cinnamon bark, Saigon 
Cinnamon leaf, Ceylon 
Cinnamon leaf, Chinese 
Cinnamon leaf, Saigon 
Citronella 
Citrus peels 
Clary (clary sage) 
Clove bud 
Clove leaf 
Clove stem 
Coca (decocainized) 
Coffee 
Cola nut 
Coriander 
Cumin (cummin) 
Cusparia bark 
Dill 
Estragole (esdragol, esdragon, taragon) 
Fennel, sweet 
Fenugreek 
Garlic 
Geranium, East Indian 
Geranium, rose 
Ginger 
Glycyrrhiza 
Grapefruit 
Guava 
Hoarhound 
Hops 
Jasmine 
Juniper (berries) 
ola nut 
Laurel leaves 
Lavender 
Lavender, spike 
Lavandin 
Lemon 
Lemon grass 
Licorice 
Lime 
Locust bean 


(Continued on page 60) 
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1 Oregano, 


CAN 

LEMON JUICE 
DO A JOB 
FOR YOU? 


If you're a food processor... 
fresh, frozen or canned... fruits 
and vegetables...fish or fowl... 
lemon juice can do at least 

one thing for you: 








sins (sol- 
‘xtractives 






russic acid) 









e It can prevent or retard 
off-flavor tendencies... 









russic acid) e Maintain and even enhance 


natural food flavor—keep food 
fresh-tasting longer... 







¢ Prevent oxidation, preserve 
color, texture and flavor dur- 
- ing and after processing... 














jan (camo- ; ae . 
; e Adjust acidity in low-acid 
or English s / : 
an cana foods—retard enzyme action... 
A I YO U P S E RV i C E ' ¢ Replace salt in low-sodium 
& diet foods... 
You can profit from Sunkist’s citrus research — And that’s only a beginning. 
pioneering work that has been awarded 118 individual The e of jobs lemon Juice 
U.S. food processing patents. CO OF a ee 
; If you're not using it... you 
It’s at your service ‘Ip you convert “good” pr ts 3 : hi 
at y ur service to help you conve rt “good” products may be letting the competition 
into superior ones...cure production headaches...develop get a lead on you. Don’t market 
new products. a product that’s merely “as good 
. . as” the rest. Exchange Brand 
n, tacged) Sunkist research has already created over 400 products for g 


Concentrated Lemon Juice— 

made by Sunkist—can often 

make it superior for only a 

penny or two—and add a 

selling ingredient of distinction 
g inf 

to your label. 


industry out of California lemons and oranges—and 
discovered new uses for citrus in everything from 
pharmaceuticals to shrimp freezing. 


Sunkist technical experts will be glad to work with you— 

in your own plant—or for you—in their own citrus research 

laboratory. Write, and a Sunkist man will call on you. Why not let your Sunkist man 
talk it over with you? 


Sunkist Growers The address: Sunkist Growers, 


Products Sales Dept., 720 East 
PRODUCTS SALES DEPARTMENT Sunkist Street, Ontario, Calif. 
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4 OMFAT DRY MILK 


Ever Bes 
SEMI + SWEET 
CHOCOLATE 


There are many ways to sell a product once... but 
repeat sales depend on the hidden magic of flavor, 
performance, texture, economy...customer satis- 
faction with your product. 
Fast-growing way to achieve these sales assets is 
with the improvement added by enzymes. And today 
Miles Chemical is your best source for enzymes. 
Takamine products offer the widest variety of en- 
zymes available . . . all highly specific in their actions 
... derived from ‘fungal, bacterial, plant, or animal 
sources ...and readily inactivated when their job is 
done. 
Beverage or food product...Takamine enzymes 
can consistently help speed up processing, guard 
color and stability, enhance flavor, protect shelf 
life ...endow your products with the hidden magic 
that captures repeat customers. Let us tell you more 
about these willing workers from Takamine. All in- 
quiries are handled promptly. 





What’s the hidden magic that makes 
her buy your brand again...and again? 


TODAY’S WIDEST VARIETY OF ENZYMES 


Amylases for any degree or kind of starch conversion in 
baked goods, beer, cereals, chocolate, confectionery, fla- 
vors, fruit juices, syrups, and vegetables. 


Proteases for limited, selective or drastic proteolysis of 
most proteins in baked goods, beer, cereals, chocolate, 
meat and fish, and protein hydrolysates. 


Glucose Oxidase for removing glucose or oxygen in beer, 


carbonated beverages, milk, eggs, flavors and juices. 


Catalase to decompose hydrogen peroxide in cheese and 
egg processing. 


Pectinase to increase yields, improve color, and speed 
processing in fruit juices and wine production. 


Another Takamine food enhancer is sodium erythorbote 
(sodium isoascorbate) or erythorbic acid, economical anti- 
oxidants widely used to improve flavor, appearance and 
shelf life of many food products. 





It will TASTE better, LOOK better, SELL better with Takamine products. 





Cpronounce it Tack-a-ME-nee) 


5-60 


y Miles Chemical Company 


DIVISION OF MILES LABORATORIES, INC., ELKHART, INDIANA 


General Sales Office: Elkhart, Indiana, Telephone 
COngress 4-3111; Clifton, New Jersey, Telephone 
PRescott 9-4776; New York, N.Y., Telephone MUrray Hill 2-7970. 
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FDA Safe List 


(Continued from page 58) 


Mace 

Mandarin 
Marjoran, sweet 
Mate 

Mustard 

Maringin 

Neroll, bigarade 
Nutmeg 

Onion 

Orange, bitter, flowers 
Orange, leaf 
Orange, bitter, peel 
Orange, sweet 
Origanum 
Palmarosea 

Paprika 

Parsley 

Pepper, black 
Pepper, white 
Peppermint 
Peruvian balsam 
Petitgrain lemon 
Petitgrain mandarin or tangerine 
Pimenta 

Pimenta Leaf 
Pipsissewa leaves 
Pomegranate 
Prickly ash bark 
Rose absolute 
Rose (otto of roses, attar of roses) 
Rose geranium 


& 
Sage, Spanish 
St. John’s bread 
Schinus molle 
Spanish sage 
Spearmint 
Spike lavender 
Tangerine 
Tarragon 
Tea 
Thyme 
Thyme, white 
Tuberose 
Turmeric 
Vanilla 
Violet leaves absolute 
Wild cherry bark 
Yiang-ylang 
Zedoary bark 


3. Miscellaneous 


Civet (zibeth, zibet, zibetum) 
Cognac oil, white and green 
Musk (Tonquin musk) 


Natural food 
coloring agent 


Carotenes concentrate 
(20%) provides a natural food 
coloring agent, free of syn- 
thetic derivatives for use in 
such foods as_ margarines, 
shortening, flavoring agents, 
cheese, toppings, orange 
drinks and orange concen- 
trates. 

It may be used for all foods 
where color is required and 
vitamin fortification desirable. 

Foods colored with natura! 
carotenes can include a guar- 
anteed vitamin A potency in 
labeling and advertising. It 
offers greater solubility in 
oils than synthetic beta-caro- 
tene and greater dispersibil- 
ity in aqueous media. Color- 
ing provides a uniform yel- 
low, free of the red or green 
tints commonly associated 
with synthetic color agents. 
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ingredients 


Blends of natural caro- 
tenes are also available with 
added vitamins A, D, or D,. 


(Technical information and a 
wide list of suggested uses 
for carotene natural coloring 
agent are contained in a 
booklet available from Tech- 
nical Service Bureau, Nopco 
Chemical Company, 60 Park 
Place, Newark, New Jersey.) 
6651 on Reader Service Slip. 


Supplement aids 
filtration, settling 


An enzyme product for the 
hydrolysis and degradation of 
pectin-containing materials 
has been announced for use in 
supplementing the natural 
pectinase present in fruits. 

Material is made in three 
grades. No. 50 is standardized 
with gelatin and diatomaceous 
earth especially for use in 
clarification of apple juice. No. 
100 is water-soluble and is 
used in processing fruit juices 
where subsequent filtration is 
not practical. 

No. 200 is a concentrated dry 
powder that is standardized 
with diatomaceous earth for 
use where subsequent filtra- 
tion is desirable. 


(Klerzyme is a_ product of 
Wallerstein Company, Divi- 
sion of Baxter Laboratories, 
Inc., Wallerstein Square, Mar- 
iners Harbor, Staten Island 
3, New York.) 
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Facilitates use of 
meat tenderizer 


A specially constructed dip 
tank, for tenderizing beef 
steaks, is designed to handle 
up to 2000 pounds of steak per 
day. 

Tank has a sealed, thermo- 
statically-controlled, plug-in 
type tempering unit which 
raises the temperature of the 
tenderizing solution to the 
proper level for effective en- 
zyme action on meat being 
processed. 

Constructed of stainless 
steel, it can be incorporated 

(Continued on next page) 
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No More Effective Way to Make Foods 
Stay Fresh Longer 


Unique Kelco Algin Colloids Help You Create New Food Products 


For example, less than 1 teaspoon of Kelco algin 
per pound of food product produces high volume 
whip, easier mixing, more tender texture, and 
retarded weeping (syneresis). 


Whatever your product, packaged dry mix or 
beverage, emulsion or suspension, sauce or 
syrup, there’s a Kelco algin colloid to provide 


important benefits. At your service, too, are our 
highly qualified food technicians, ready to give 
individual attention to your needs or problems. 
YOURS ON REQUEST: Free samples of Kelco 
algins, and Technical Data describing properties, 
advantages, and uses in your application. Write 
without obligation to your nearest Kelco regional 
office. 


Keltone® Kelco-Gel HV® Kelco-Gel LV® products of \ ¢\.., ¢ ompany 


120 Broadway, New York 5, N. Y. * 20 N. Wacker Drive, Chicago 6, Ill. ¢ 530 W. Sixth St., Los Angeles 14, Calif. 
Cable Address: Kelcoalgin—New York 
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Now—besides its full line of HVP powder and vantages wherever the flavor of well-browned 
liquids as well as MSG—Hercules offers HVP®- beef is desired. 

Century powdered, a total hydrolyzed vegetable This new four-page data sheet provides com- 
protein derived from wheat protein. Containing plete specifications on HVP-Century as well as 
100% of all the amino acids derived from the information on how to compute cost savings 
hydrolysis with none of the monosodium glu- and convert formulations. We'll be glad to send 
tamate removed, this new product offers the you a copy along with a sample of HVP-Century. 
possibility of cost savings and processing ad- For information, write to 


Huron Milling Division, Virginia Cellulose Department 


HERCULES POWDER COMPANY 


INCORPORATED 


900 Market Street. Wilmington 99, Delaware 
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ingredients 


(Continued from preceding page) 


Dip tank is equipped with a 

stainless steel rack for draining 

excess solution from steaks be- 
ing tenderized 


into any kind of manual or 
mechanical production line. 


(Dip tank is available from 
the manufacturer of a com- 
plete line of controlled meat 
tenderizers, Continental Food 
Laboratories, Inc., 315N. 
Front St., Philadelphia 6, Pa.) 
6655 on Reader Service Slip. 


A guide to the use of 
stabilizers, emulsifiers 


A guide to the use of stabi- 
lizers and demulsifiers for ice 
cream and related products is 
subject of 22-page booklet. 

Stabilizers are broken down 
into three classifications — 
gelatin, algins and mixtures of 
various vegetable gums and 
sodium carboxymethylcellu- 
lose. A discussion of each of 
these classifications, according 
to use advantages, is provided. 

Emulsifiers and drying 
agents are then covered with 
use and results highlighted. 

Several pages of mix for- 
mulas are presented as a guide 
to various operations. Formu- 
las may be altered to fit into 
any specific operation. 

Booklet also offers informa- 
tion on specific stabilizers and 
emulsifiers, pointing out ad- 
vantages, recommendations 
and directions for usage. 


(“Stabilizer and Emulsifier 
Guide for Ice Cream and Re- 
lated Products,” 22-page 
booklet, is available from 
Meyer-Blanke Company, 310 
Russell Blvd., St. Louis 4, 
Mo.) 
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Radically new low-cost process makes possible 


Practical single-structure package 
for powders, granules, flakes 


NORB LEINEN 


Associate Editor 


No overwraps, inner wraps 
or inner pouches are needed 
with new low-cost, siftproof, 
infestation-proof single-struc- 
ture cartons now available for 
packaging such food products 
as cereals, spices, dessert pow- 
ders and instant dry milk — at 
speeds up to 300 packages per 
min. 

In fact, The Pillsbury Com- 
pany already is using the 
new-type “Calk-Seal” cartons 


Key Steps in Calk-Seal 
Process 


Upper — after package 
filling, and sealing of the 
main panel flaps, Calk-Seal 
is applied under the ad- 
hesive-coated but still un- 
sealed Van _ Buren- type 
ears, to literally calk the 
crack formed at package 
corners 


Lower — Van Buren-type 
ears are immediately fold- 
ed and sealed. Folding 
action evenly spreads the 
calking compounds into all 
parts of the crevice, assur- 
ing a tight, sift-proof seal 
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for their “instant” mashed and 
“quick” hash brown potatoes, 
and their pancake and corn- 
bread mixes. 

Success secret of the proc- 
ess is the ribbon of specially 
developed hot calking com- 
pound applied beneath the 
Van Buren-type ears of end- 
opening cartons (see photos) 
which literally calks shut the 
traditionally vulnerable crack 
formed at the very corners of 


— Cum 


See opening direction 
on top of plekage s 


Look, no pouches! Simple 

vertical partition provides 

separate compartments of 
four servings each. 


the package. 

This provides a positive, 
damage-proof seal of perma- 
nently pliable,* non-tainting 
material, making it possible to 
eliminate overwraps, inner- 
wraps and inner pouches for 
products which are only 
slightly hygroscopic (mois- 
ture-attracting) and therefore 
don’t require a 100 per cent 
moistureproof carton. 

Sealed under normal pro- 
duction conditions, and treated 
with Calk-Seal, the seal-end 
cartons with Van Buren-type 
ears have proven virtually im- 
pervious to infestation in 
lengthy laboratory tests, and 
definitely superior to the over- 
wrapped shell-type carton as 


*Because Calk-Seal is designed as 
an air-seal rather than a paperboard 
seal, it is formulated to stay pliable 
throughout its life, to assure proper 
performance regardless of package 
mishandling. 


a barrier to crawling insects. 

Besides the resultant sav- 
ings in material costs, the new 
method permits direct filling 
and sealing that can more 
than triple current conven- 
tional packaging speeds of 60- 
90 per min (where pouch- 
forming or overwrapping units 
are part of the line). 

Thus, instead of 30,000 daily 
production, output of 130,000 
per day is possible — substan- 
tially reducing the unit price. 
Application of Calk-Seal, a 
formulation of highly refined 
waxes with polyethylene and 
butyl rubber added, follows 
the sealing of all main panel 
flaps (but not the “Van 
Buren” ears) with conven- 
tional adhesive, after carton 
has been filled. 

Actual application is done 
almost simultaneously to both 
top and bottom of the package 
by wheels turning in a heated 

(Continued on next page) 





HAYSSEN DEMONSTRATES 
WORLDS FASTEST MACHINE 
AT PACKER’S PLANT 


PACKAGES STRAWBERRIES, |I.Q.F. VEGETABLES 
AND BOIL IN BAG FOODS WITH NEW FEED DEVICE 





160 Frozen Food Packers See Compak Operate 
At Speeds in Excess of 100 Packages Per Minute 


Watsonville, Calif. — One hundred 
and sixty food packers visited the 
Shasta Foods plant here this week 
to witness a new Hayssen Compak 
break production records. The 4- 
tube machine was demonstrated 
packaging sliced strawberries in 
syrup and I.Q.F. vegetables at speeds 
in excess of 100 bags a minute. 
Polyethylene was used. 


The machine, pictured above, fea- 
tures two feeding systems. The 
first, shown at the right, is a piston 
filler which pumps foods like straw- 


berries, or fruit cocktail through 
clear plastic tubes directly to the 
packaging machine. 

Immediately above the Compak is 
the second system—a can-dump 
filler which receives the product 
from the plant’s existing equipment 
and carries it to the packaging 
machine. This second feed system 
can be fed by scale, hand, volumetric 
or pump methods and is ideal for 
packaging peas, corn, beans, cauli- 
flower, prunes, raisins, sliced apples, 
strawberries, pineapple, cherries and 
boil-in-bag packaged foods. 


@ World's fastest, most versatile poly machine. 
Packages at speeds to 120 bags per minute. 


@ Converts easily to produce the 2 pound |.Q.F. vegetable package. 


@ Convertible to boil-in-the-bag product packaging. 


HAYSSEN 


MANUFACTURING COMPANY e DEPT. FP-118 e SHEBOYGAN, WISCONSIN 
Offices in principal cities. Check your phone directory. 


Atlanta e Boston © Chicago e Dallas e Denver © Detroit ¢ Jackson, Miss. ¢ Kansas City © Los Angeles 
Minneapolis © New York © Philadelphia © St. Louis e Sanfrancisco @ Montreal ¢ Toronto © Vancouver 


first in Automatic Packaging since 1910 
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Single-structure package . . . 


(Continued from preceding page) 
pot of calking compound. 

(The pot is fed from a ther- 
mostatically controlled reser- 
voir which holds the com- 
pound at approximately 200 F. 
Calk-Seal’s melting point is 
about 175 F.) 

After Calk-Sealing, the Van 
Buren-type ears are immedi- 
ately folded and sealed into 
place with the previously ap- 
plied resin adhesives. This 
folding action evenly spreads 
the calking compound into all 
parts of the crevice, assuring 
a tight, sift-proof seal. 
Completely integrated opera- 
tion of filling and sealing is 
performed on a “Neverstop- 
Calk-Seal” machine. At 
speeds up to 300 per min, car- 
tons are snapped open, bot- 
tom-sealed, accurately filled 
and top-sealed. 

The Calk-Seal strip then is 
applied, and the sealing com- 
pleted — all automatically. 

Two basic filling methods 
are available to handle accur- 
ately a wide range of mate- 
rials — including both free- 
flowing products and _ those 
with irregular flow character- 
istics and varying densities. 

Models are offered for pack- 
aging powders, granules and 


Peal 


flakes. End-opening cartons of 
practically every type can be 
handled, from small one-oz to 
three-lb sizes, with dimensions 
from 23% in. by 35% in. up to 
8 in. by 11 in. 

Speeds up to 100 cartons per 
min can be attained on stand- 
ard Van Buren ear carton ma- 
chinery modified for Calk- 
Seal operation by means of a 
special low-cost attachment, 
This equipment requires only 
six ft of additional space. 


(Calk-Seal process is devel- 
opment of Packaging Corpor- 
ation of America, Rittman, 
Ohio.) 
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(“Neverstop-Calk” high- 
speed machines are manufac- 
tured under license from 
Packaging Corporation of 
America by FMC Packaging 
Machinery Division, Food Ma- 
chinery and Chemical Corpo- 
ration, 4900 Summerdale Ave., 
Philadelphia 24, Pa.) 
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(Special low-cost Calk-Seal 
attachment for standard Van 
Buren ear carton machinery is 
manufactured by Packaging 
Corporation of America, Ritt- 
man, Ohio.) 

6660 on Reader Service Slip. 


"'Neverstop-Calk Seal" high-speed integrated packaging line in- 

cludes Calk-Seal applicator (A), heated tank for conventional resin 

adhesive (B), split telescoping pockets (C) on rotating filler head, 

synchronized with the package feed of the compartmented cartons, 

and compression conveyor (d) which sets the seals on the outgoing 
filled cartons 
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ae Exact Weight Automatic 
Uses solid adhesives in | 
stot | Saucon ines =| Niet’ Weighing Machines... 


yne-0Zz to 


mensions Easily affixed to standard 
in. up to bag- and carton-making n 
units weigh and feed any dry, 
rtons per ° ° 
yn stand- A hot melt adhesive ex- fr ee-flowing mater ials 
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sans of a making production lines. Ex- | : ; 

P . ‘ . Model 460INW, above, is designed for 
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s devel- krafts, Sadi ” an - — Shadograph Scale, air-operated dump mech- 

Corpor- er heretofore difficult sur- anism, hoppers, vibratory feeders and photo- 

Rittman, faces. A es ¥ electric controls. Precision models with ca- 
. mina pacities from 50 grams to 500 grams. Write 

fice Slip, | Over-under indicator 55 aI for Bulletin 3363. 
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oe ' =~ | Model 620NW 

ans on ae : 

hinery is agp i Capacity 10 Ibs. Net Weigher can be supplied without 

, , Solid adhesive granules, placed the feeder machine, support frame and 

ack 

ackaging in hopper of hot melt extruder, discharge chute. The unit may be adapt- 

ica, Ritt- are instantly melted and ex- a able to your specific operation. Write 

truded in molten form as close “ for Bulletin 3318. 
rice Slip. to the nip point as possible 





The greater binding and in- OTHER EXACT WEIGHT EQUIPMENT 


stantaneous setting properties SELECTROL® AUTOMATIC CHECKWEIGHERS : 
of solid adhesives, as com- 33) High speed, smooth operation and accurate control are among 


pared with that of liquid and mp 4g : the many advantages of Exact Weight Automatic Net Weigh- 
other viscous adhesives, af- i = i ing Machines. 
fords added product strength SS Accuracy is assured by the 1I:! ratio lever-design precision 


and mene es a —— q ‘J pars industrial scale incorporated in each machine. A special fea- 
speeds. e molten aanesive 1S ee , 


applied by nozzle directly to 
material to be bonded. i 
Besides offering greater ef- TYPE 1250 

ficiency, the machine elimi- Case and Bag 

nates mess and use of bulky Checkweigher TYPE 145 TYPE 1206 
equipment ordinarily used +5 

with liquid and other vis- yee = 
cous adhesives. Clean-up ce "a 

time is greatly reduced. 
By means of a_ flexible 
shaft, extruder derives its 
power from the machine on 


ture is the over-under indicator dial that enables the operator 
to observe accuracy of each weighment. Visual indication elim- 
inates the need for checkweighing — stops overweights. Ma- 
chines are available in capacities from | gram to 300 pounds, 
either fully-automatic or semi-automatic models. 


Exact Weight offers counsel for weighing problems based on 
45 years of experience in industrial scales for all types of 
applications. Our recommendations will be tailored to your 
specific needs . .. and at no obligation. Write for Form 3311. 
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Continued on next page 
nae 6661 on Reader Service Slip. 


:SSING MARCH 1960 





packaging 


(Continued from preceding page) 
Machine extrudes approxi- 
mately .04 gallons (.375 
pounds) of molten adhesive 
per minute. This is sufficient 
for use in seaming operations 
where material to be bonded 
is fed in continuous web form. 
On a volume basis, this 
would be equivalent to 1000 
feet per minute of a % inch 
wide line, .003 inches thick. 


(Model SE Hot Melt Adhe- 
sive Extruder is a develop- 
ment of Potdevin Machine 
Company, 285 North St., Te- 
terboro, N. J.) 
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Over 30 cases/min with 
automatic 4-flap opener 


Uses-Features: For opening 
all four flaps of cases in which 
bottles, jars or cans are pack- 
aged. 

Automatic in operation, 
opener requires only _part- 
time attention of one man. 

It will handle variety of 
cases. Width and height are 


Cases move in a_ smooth, 
straightline forward. motion 
through opener 


adjustable from nine to 14 in. 
and from four to 11% in., re- 
spectively; length is immate- 
rial. 

Operation: Side flaps, after 
being opened and turned to 
horizontal position by plow, 
are grasped between carrier 
wheels and carrier V-belts 
which propel cases through 
remainder of operations. 

Speed differential between 
carrier V-belts and_ infeed 
conveyor creates a gap be- 
tween cases for opening of 
rear flaps. 

Blower lifts front flap to 

(Continued on page 75) 
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TAPEnology...packaging’s newest cost-cutting tool 


“3M-MATIC” Taping Equipment 
streamlines high-speed packaging 
...CUts production costs 


Reinforce up to 30 cartons a minute... automatically! Reinforcing cartons 
for overseas shipment is now a completely automatic operation at Land O’Lakes Creameries, 
Inc., Minneapolis. Thanks to “3M-matic” Taping and Dispensing methods, automatic rein- 
forcing of 12 cartons a minute with super-strong ‘“Scotcn’”’ Brand Filament Tape doubled 
previous production rate. In addition to giving better results, man-hours have been cut to 
practically zero. Only half as much reinforcing material is used. Production speeds of 30 cartons 
@ minute are possible with the ‘“‘3M-maTic”’ system—on almost any size or shape carton. 


**SCOTCH’* IS A REGISTERED TRADEMARK OF 3M CO., ST. PAUL 6, MINN. EXPORT: 99 PARK AVE., NEW YORK. CANADA: LONDON, ONTARIO. 


LEE ae >>. 
Tiienesora JUfinine ano ])ffanuracturine COMPANY -, 
... WHERE RESEARCH IS THE KEY TO TOMORROW WW yy 
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Send your message “home” with 


PRINTED “SCOTCH” 
BRAND TAPES! 


Easy-to-apply “Scotcn” Brand Tapes—in a variety 
of colors or transparent—can be printed to label, 
identify, display, advertise, instruct, inform, or cau- 
tion—for any product; on any shape container. Printed 
Tapes stick tightly; never smear; permit unlimited 
changes of message on standardized packaging 
stock or containers. Can be applied at high speeds 
with a wide variety of ‘“3M-Matic” Dispensers 
and Applicators. Use coupen for complete 
information. 


3M Company, 900 Bush Ave. Dept. AB 
St. Paul 6, Minn. 


Please send me complete information on items checked: 
[] MARKING [|] COMBINING [|] SEALING 
[] LABELING [] CONTAINER REINFORCING 
[] PRINTED TAPES 

NAME 

POSITION 

COMPANY. 

ADDRESS 


~ 
| 
| 
| 
| 
| 
| 
| 
| 
# 
| 
| 
| 
| 
| 
| 
| 


CITY. 


Miiwnesora ES 
Miiaine ano ec 
JMianuracturine company 


.- WHERE RESEARCH IS THE KEY TO TOMORROW 


““SCOTCH" is a registered trademark 
of 3M Co., St. Paul 6, Minn. Export: 
99 Park Ave., New York 16; Canada: 
London, Ontario. 











MARK 


up to 300 units a minute 





Manually or 3M-Matically... 

LABELING or pre-price marking is fast, clean 

and easy with printed ““SCcoTCH" Brand Pressure- 
Sensitive Tapes ...and completely automatic 

when applied with the ‘‘ScoTcH” Brand S-603 Pad 
Applicator. Taping head can be mounted on suitable 
conveyor systems to apply labels or price-spot 

tabs to a wide variety of products. Manually-operated 
dispensers are also available for price marking. 


MOTE RS 







Pus 





Want more facts? Use the handy coupon 







COMBINE 


up to 75 units a minute 





Manually or 3M-Matically... 

BUNDLE two or more units together to form 
combination deals; attach premiums to products... 
automatically. ““SCcoTCH” Brand S-69 Combination 
Bundlers mount on conveyor lines; apply tape 
“clips” at rate of 75 applications a minute; 
accommodate most colored and printed ‘SCOTCH”’ 
Brand Pressure-Sensitive Tapes. Tape is also 
economical, fast, and sticks at a touch for hand 
bundling methods. 








Want more facts? Use the handy coupon 
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up to 75 units a minute 
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Manually or 3M-Matically... 
“SCOTCH” Brand S-601 Flat Surface 
Applicator can label automatically with any 
length of tape at rates of up to 75 units a minute. 
Can be adapted to index and register printed tapes 
precisely at the same high production speeds. Also 
available: adjustable definite length dispensers for 
manual taping applications. 
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Want more facts? Use the handy coupon 












SEAL 


up to 75 units a minute 











Manually or 3M-Matically... 

TUCK-IN FLAP and full-telescope 

boxes are sealed securely, quickly, 
automatically with SCOTCH” Brand Tapes and 
the “Scotcn” Brand S-70 Series Motorized 


Box Sealers. Motor driven taping head applies right-angle 
clips of tape for sure-holding closure. Manual versions 
also available for rapid hand application of tape. 








Want more facts? Use the handy coupon 








SUNDLE, 
PALLETIZE 


Manually or 3M-Matically! 


“SCOTCH” Brand Filament Tape is compatible with corrugated and solid 
fibreboard containers. Short strips eliminate the need for complete bands, 









yet give containers more mileage; distribute impact shock evenly; strengthen 
and reinforce critical score lines. What's more, tape doesn’t cut into or 
damage package; cannot cut or injure workers; removes as easily as 


applied; is completely disposable. 


whether applied manually...or 3M-Matically... 


there is no corrugated or fibreboard container made today that cannot be closed and/or rein- 
forced with short strips of ‘‘ScoTcH”’ Brand Filament Tape for added service and mileage! 





Want more facts? Use the handy coupon 
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A world of new 
ideas begins with 


“SCOTCH’’ BRAND 
Tapes for Packaging 








TAP Enology 
presents... 


3N-MATIC 
Taping and dispensing methods 
for high-speed packaging with 
“SCOTCH” BRAND TAPES 
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engage lagged opener belt. 
Belt, spring-loaded and mov- 
ing faster than carrier belts, 
draws front flap open. 

Blower also raises rear flap 
to engage opener bar which 
draws rear flap open as cases 
move forward. 

Description: Machine has 
variable-speed drive for speed 
adjustment. 

Floor space requirements 
are 12 ft 8% in. by 3 ft 1% in., 
and it fits all standard convey- 
ors to receive and discharge 
cases at standard conveyor 


TAPEnology covers the new science of creating and providing pressure-sensitive 
tapes to meet modern production needs. For packaging, it includes many highly 
versatile tape “‘tools’’: tapes that stick to any surface; tapes as strong as steel; as 
clear as glass; as colorful as Christmas. It includes tapes that can seal vapors in 
.,. and moisture out; tapes that can be printed to identify, instruct, caution, or 

direct. And it covers more than 100 ““3M-MATIC”’ Taping and Dispensing Methods 

to keep pace with any production line. Want to become a ‘‘TAPEnologist”’ your- BR 


self? It’s easy. Ask your “‘ScoTcH”’ Brand Tape Distributor, or write us: 3M Co., 
900 Bush Ave., St. Paul 6, Minn., Dept. IAD-30. 
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(“Atkron Dumore” case open- 
er is produced by Atkron, 
Inc., Cuyahoga Falls, Ohio.) | 


& 
a 
> 
2 
0 


6664 on Reader Service Slip. 


co” 
os 
Ccccmae 
Se | 
c"> 
_ 


Two-way weighing with 
packaging scale 


Uses-Features: For straight 
| or predetermined weighing, 
scale’s operation is simple: one 
operator fills and views, the 
other empties and packs. 
Description: Over-under 
dial head is fully enclosed and 
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Large, galvanized steel pan of 

scale is hinged so that contents 

can be tipped directly into bags 
or containers 
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Bag inventories streamlined with high-speed custom 
labeling! California’s Sunsweet Growers now use one basic pre-printed bag 
stock for a variety of packaged fruits. Printed “Scotcn” Brand Cellophane 
Tape lets them change a pack label just by changing the tape rolls. Tape is 
printed on the adhesive side; is applied to inside surface of film stock. High-speed 
completely automatic operation uses a custom-built applicator designed with the 
help of a local tape printer-converter and 3M’s Customer Engineering Service. BR 





is clearly visible from top or 
straight on. Notched beam has 
figures and graduations on 
black background. 

Lever system is based on 
precision even-balance prin- 
ciple. 
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(Packaging scale is a prod- 
| uct of Detecto Scales, Inc., 540 
Park Ave., Brooklyn 5, N.Y.) 
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When tape costs so little, why take less than..... § (; 
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For efficiency and savings available in no other 
machine of this type, introduce your products to the 
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MODEL ST—12, 18, 24 POCKETS 


—the startling, all-new machine designed, 
developed and perfected by FMC for filling 
granular, free-flowing products into cans. 


travel sequence that carries them through ' 
only 40° of filler’s perimeter before they re- a 
sume straight-line travel. This permits speeds f 
up to 300 cpm, depending on can size and 
product. 

Individual Pocket ‘‘No can-No fill’’ prevents 
discharge from pocket unless can is properly 
positioned under it. Reduces spillage and 
waste. 

Cleaning up, no matter how frequent, is made 
easy because new design prevents product 
build-up, and permits thorough wash-down. 
Your CMD representative will give you com- 
plete details and furnish recommendations based 
on your specific products and requirements. Call 
him today, or write the general sales office near- 
est you. 


Incorporated in the FMC Flexi-Filler are way- 
ahead features of design and construction found 
in no other can filler. Its broad adaptability to 
handle free-flowing granular products (see par- 
tial list below), coupled with the ease of chang- 
ing from one can size to another in a range from 

211 to 603 diameters, give the Flexi-Filler a real 

flexibility all its own. 

Here are just a few of its important features: 

e Individual cut-off gates move with the pocket, 
eliminating “dead plate” abrasion problems, 
and permitting a highly accurate pre-meas- 
urement into telescoping pockets — with no 
product damage. 

e Synchronized straight-line can travel greatly 
simplifies can handling. Cans are indexed 
positively under filling stations, in a fill-and- 





Designed for such products as: 
In addition, the Flexi-Filler 


Berries 

Cherries will handle such specialty 
Prunes products as popcorn, hard 
Apricot Halves candies, nuts and blanched 


Peaches, diced or sliced ravioli. 
Beets, small whole or diced 
Carrots, diced 

Potatoes, diced 

Lima Beans 

Kidney Beans 


Hominy 





Ideas to Work 





Putting 


FOOD MACHINERY AND CHEMICAL 
CORPORATION 
Canning Machinery Division 


General Sales Offices: 
WESTERN: SAN JOSE, CALIF. « EASTERN: HOOPESTON, ILL. 


24-Pocket Machine, 

illustrated with automatic 
hopper and remote control 
leveling brush accessories 
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Pouches’ curl-free lips 
aid gas-flush packaging 


Uses: New pouches are de. 
signed as strong, protective 
gas-flush type packages for 
processed meats and cheese, 

Features-Description: Made 
with a double thickness of 
Durafilm (combination of ce]. 
lophane, polyethylene, Saran 
and other films) at the lip 
new type pouches eliminate 
lip curl that can cause expen- 
sive machine malfunction and 
package rejection in gas. 
flush operations. 

Instead, pouch offers a flat, 
stable edge with constant and 
proper length to permit con- 
sistent machine operation in 
back flushing of pouch. 


(Kurlproof Lip Pouch, made 
of Durafilm, is development of 
The Dobeckmun Company, A 
Division of The Dow Chemi- 
cal Company, 3301 Monroe 
St., Cleveland 1, Ohio.) 
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First machine-formed pack 
for no-deposit bottles 







Up to 60 six-packs per min 
formed, loaded with bottles 
and tray-loaded 








New idea in beer packaging, 
combining a newly designed 
six-pack carton with a short, 
non-returnable glass bottle, 
has been introduced by Lucky 
Lager Brewing Company, San 
Francisco. 

Called “Glass Band,” meth- 
od is expected to increase sales 
of beer in no-return bottles 
because of convenience and 
lower cost to customer — re- 
sulting from high-speed op- 
eration and savings in carton- 
ing materials. 

In new operation, carton 
and machine together provide 
brewers with the means t 
bottle, carton and distribute 
beer in non-returnable bottles 
at a cost saving of 29.4 to 454 
cents per case. 

The multipack carton is the 
first machine-forming package 
designed for no-deposit bot- 
tles. Previously, empty bottles 
were received from manufac- 
turer loaded in six-packs 
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pottles filled and then re- 


he placed in the six-packs. 


| de- 
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= New system provides automation 

from pasteurizer through case 

loading into 24-count corrugated 
shipping trays 


Now, Glass Band machine 


blanks via automatic feed, 
then 1) forms and inserts a 
- Slip. 040 partition, 2) wraps a doz- 
en bottles after inserting two 
of the partitions, 3) licks and 
glues closure, 4) breaks apart 
the 12-pack into two _ six- 





pack packs, 5) inserts a .040 cross 
pad between the open ends of 
four six-packs, 6) loads four 

ah six-packs and cross pad into 

wns a tray or regular slotted car- 
ton. 

; (Containers and machine com- 
caging, — prising Glass Band system are 
signed developments of, and machine 

short, is available on lease from, 
bottle, Container Corporation of 
Lucky America, 38 S. Dearborn St., 
y, San Chicago 3, Ill.) 
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To conductivity is a prop- 
erty often overlooked or consid- 
ered of little consequence in the 
selection of packaging materials. 
Growth of the frozen and refriger- 
ated foods industry, however, is 
placing increased emphasis upon 
the thermal properties of the 
package. Frozen foods producers 
are interested in faster and more 
efficient freezing. Grocers are in- 
terested in obtaining maximum 
efficiency from storage cabinets — 
which are frequently overworked. 
And, of course, the ultimate con- 
sumer is interested in rapid thaw- 
ing or heating. The high efficiency 
of aluminum foil as a conductor 
of heat makes it unique among 
flexible packaging materials. 


Both freezing and thawing can 
be speeded by aluminum foil’s high 
thermal conductivity —by faster 
removal of heat from the package 
in air blast, plate or immersion 
freezing, and by faster transfer of 
applied heat into the package in 
thawing. On the other hand, where 
heat is conveyed by radiation 
rather than by contact, the high 
radiant heat reflectivity of alumi- 
num foil will retard thawing rates. 


Still other benefits are to be 
gained in storage situations where 
it is important to minimize tem- 
perature fluctuations. As an illus- 
tration, the accompanying graph 
shows the temperatures of ice 
cream in pint packages of waxed 
fiberboard cartons with and with- 
out aluminum foil overwraps. 


© 1960 by Reynolds Metals Company 


These packages were stored in an 
open top refrigerated display cabi- 
net typical of those generally 
found in self-service markets. 


It is a well documented fact that 
‘ice cream deteriorates rapidly 
through softening, shrinking and 
coarsening of texture if the tem- 
perature rises even a few degrees 
above its proper storage temper- 
ature. The most severe test of the 
packaging material, naturally, 
takes place in the top layer of the 
storage cabinet since exposure to 
radiant heat and convection cur- 
rents is greatest at that point. 
Practical experience shows that 
ice cream in this location does, in 
fact, deteriorate most rapidly. 


Test results shown in the graph 
indicate that, in this most exposed 
layer, the ice cream in foil wrapped 
cartons was held at 9°F lower tem- 
perature than ice cream in plain 
cartons on the same layer. 


Even in the bottom layer, where 
radiation and convection are mini- 
mized, the temperature of foil 
wrapped ice cream was maintained 
at 4°F colder than ice cream in 
plain cartons. 


Two properties of the aluminum 
foil wraps were responsible for 
maintaining these important lower 
temperatures. First, the great re- 
flectivity of aluminum foil reduced 
the temperature rise due to radi- 
ant heat. Second, the high thermal 
conductivity of the aluminum per- 
mitted the gained heat to be con- 
ducted downward to the colder 
areas of the cabinet where it was 
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effectively removed by the refrig- 
eration equipment. 


The absolute temperature val- 
ues are not the significant point. 
What is significant is that the ice 
cream in plain cartons on the 
upper levels deteriorated while the 
foil wrapped ice cream on the 
same levels did not because lower 
temperatures were maintained. 


Your local Reynolds represen- 
tative will be glad to show you how 
aluminum foil packaging can best 
meet your individual problem. 
Or you may write direct to 
Reynolds Metals Company, Gen- 
eral Sales Office, Richmond 18, Va. 


ICE CREAM TEMPERATURE 
OPEN TOP FREEZER 


1 2 3 4 5 6 

















TEMPERATURE °F 
wn 


See these Reynolds shows on ABC-TV Network: “BOURBON 
STREET BEAT" and James Michener's “ADVENTURES IN 
PARADISE" Monday Nights, “ALL STAR GOLF” Saturdays. 










TOLEDO SCALES that |PRINT| 
Complete Weight Records 


for You... 


eeu 


PRINT WEIGH 


rele 


. » » THE ANSWER to prevent 
“guesswork” and errors in cost control! 


FLOOR SCALE 


Toledo Printweigh Scales are 
available in a wide range of models, 
including Portable, Floor, and 
Bench types as illustrated; also 
Built-in, Hopper, Overhead Track 
and Motor Truck types. 





““MISFIT’” SCALES MULTIPLY COSTS 


Scales can become “misfits” as a result of changes in plant layout, materials 
handling, inventory controls, value or quantity of materials weighed. If this has 
happened in your plant, the results can be costly. For example: weighing errors, 
production bottlenecks, materials handling inefficiencies. Be sure your scales 
are adequate for the job. Ask your Toledo representative about a scale adequacy 
check in your plant, or send for the Toledo Weight Fact Kit. 


Human errors in reading, remembering and 
recording weights are eliminated with Toledo 
Printweigh ‘‘400” Scales. They’re the surest 
way to satisfy your requirements for weight 
records that are complete and indisputable. 


Weights are printed in full figures, even 
when unit weights are used. Choice of printing 
on 8%” x 11” forms, or on tickets; also on 
strips. Weight data may be transmitted 
electrically for recording on remote adding or 
other office machines. ‘Memory’ feature 
available for printing weight data, even after 
load is removed. 

Toledo Printweigh ‘‘400” Scales give new 
flexibility and efficiency in weighing . . . to 
cut costs, guard quality, prevent profit-steal- 
ing weighing errors. Ask your Toledo repre- 
sentative for the full story on Printweigh 
Scales, or WRITE TODAY FOR BUL- 
LETIN 2017. TOLEDO SCALE, Division 


of Toledo Scale Corporation, Toledo 12, Ohio 
(Toledo Scale Co. of Canada, Ltd., Windsor, Ont.) 


Ch) ® 
TOLEDO’ 00708!" ems 
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Fills from one to 46 oz 
at speeds to 300/min 


Precise within 1/10 fl oz 


Uses: New 10-station ro- 
tary piston filler will handle 
products ranging from semi- 
viscous to semi-solid, and in 
consistency from that of evap- 
orated milk to potted meat. 

Features: Simple  adjust- 
ments accommodate contain- 
ers through a full 200 to 700 
height range. A single, rigid 


Only valves and pistons need be 

removed for cleaning; drive 

components are readily acces- 
sible for inspection 


cam track controls height of 
fill and assures maximum ac- 
curacy. 

Fill adjustment is located 
directly above the conveyor, 
thus facilitating this task dur- 
ing the operating cycle. A 
new, two-segment_ chuck 
means less time consumed in 
adjusting for can diam 
changes. 

Description: Cylinders of- 
fered in three standard sizes 
assure maximum filling ac- 
curacy for each container ca- 
pacity range. 

The 134-in. diam cylinder 
will fill from one to eight oz 
per stroke; the 234-in. from 
four to 16 oz; the 334-in. from 
eight to 38 oz and a special 
334-in. is available for up to 
46 oz. 

Adjustable can tilt assures 
clean fill, even when low 
viscosity products are being 
filled at high speed. 

Continuous four-ft infeed 
and four-ft discharge through- 
feed conveyor makes the new 
unit particularly suited for 
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DISSOLVERS 


New Super Series 
Cowles Dissolvers 


provide plenty of power, even 


at low speeds. 


Now Syuipped with the exclusive new 
M P D * (Maximum Power Delivery) trans. 
mission system, these new models offer im. 
portant advantages not available in any other 
mixer. 


1. Ability to deliver over 90% motor 
horsepower to the impeller at practical. 
ly any speed. 


- Easy changes of speed during processing 
operations. 


. Important savings in first cost and 
power consumption through use of 
proper size motor. 


The overall results include great versatili- 
ty in processing products with viscosities up 
to 50,000 centipoises or more, and spectac- 
ular production rates in minimum space, 
Here are just a few typical examples: 


FASTER, BETTER STARCH COOKING 
Both heavy and light formulas can be proc- 
essed faster with better testing end-products 
than by other so-called starch cookers 
(homogenizers). Processing times: small 
batches — 20 min., 250 gal. batches — | 
hr., 2000 gal. batches — 2 hrs. Washing 
down with hose completely cleans the unit. 


APPLE SAUCE IMPROVED AND DEAER- 
ATED 


Cowles Dissolvers eliminate ‘‘hard’’ spots — 
not only produce smoother end-products 
(100% smooth) but also eliminate (deaerate) 
troublesome air entrained during cooking. 


FASTER, BETTER CREAMING 

Here’s cookie creaming at amazing rates — 
formulations of water, powdered milk, 
sugar, shortening, flavors, etc., produced in 
less time with much smoother consistencies, 


TIME SAVED ON FRENCH DRESSINGS 
Much greater volume in less ‘space, includ- 
ing homogenizing, without re-running on 
other machines. Better textures — greater 
stability — longer shelf life. 


we RECONSTITUTION OF DRIED 


Cowles Dissolvers will reconstitute dried milk 
as fast as the dried material can be fed into 
the tank and, as one large user says, “have 
saved us enough money in the first year of 
use to pay for not only the first installation 
but a second of same size’’. 


Let us prove the advantages of Cowles Dis- 
solyers in your plant — at our risk! 


Write us today about your problem. 


MOREHOUSE-COWLES, INC. 


1150 San Fernando Road, Los Angeles 65, California 


Representatives in 
Principal Cities 
Convenient Lease and 
Time-Payment Plans 


Please send me information on use of Cowles Dis- 
solvers in processing (product) .........++++0 





ELECTI 
Outlast 


Completely | 
ed by wash 
production | 
Counter car 
other conve 
and continu 


DURAN 


1951 N. Buffy 
51 Thurbers / 





* Trademark of Cowles Dissolver Company 
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MOTION INDICATOR 


TONOnGUAGLD 


SHAFT MOTION 
INDICATOR 


PROTECTS MACHINERY 
BY INDICATING STOPPAGE 
DUE TO OVERLOADING < 


OR MALFUNCTION SS J 
A and B: On end return idlers, warn 


if conveyor should break, slow or stop. 
C: On boot pulley, signals slowdown, 
stoppage, slippage due to overload, 
poot puliey out of adjustment. Helps 
prevent fires. 

D: On screw conveyor, warns of slow- 
down due to overloading. Prevents 
damage. 

E: On rotary feeder, warns of slow- 
down; prevents plugging damage. 
Roto-Guards can be wired into inter- 
lock system; stoppage of one com- 
ponent automatically stops others; 
prevents damage. = -—«.. 


Write for Bulletin RG-21 
or call VAlley 2-6952 


THE BIN-DICATOR CO. 
13946-C Kercheval « Detroit 15, Mich. 


We Sell Direct + Phone Orders Collect 
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NEW 


ELECTRICAL COUNTING SYSTEM 
Outlasts any previous system 


Completely rustproof Contactor unaffect- 
ed by washdowns, juices, or dirt—no 
production count tampering. 

Counter can be placed in an office or 
other convenient area for immediate 
and continuous record of production. 


DURANT MFG. CO. 


1951 N. Buffum St., Milwaukee 1, Wis. 
51 Thurbers Ave., Providence 5, R. I. 


OR MANY LINES 


Send for 
Bulletin 
E-S-5-X 


PRO Wear atts 


Representatives in 


PRINCIPAL CITIES 


r 4 
INCE 1879 
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use with glass, paper or pre- 
pack containers. 

Standard metal can chute or 
infeed conveyors are supplied 
in four, six- and _ eight-ft 
lengths. 


(New 10-station rotary piston 
filler, Model RP-210, is man- 
ufactured by The Pfaudler 
Company, a Division of Pfaud- 
ler Permutit Inc., 1000 West 
Ave., Rochester 3, N.Y.) 
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Speed-wraps 
bread in any 
type wrapper 


No special attachment 
needed for 
hard-to-handle poly 


High-speed wrapping ma- 
chine designed and built to 
handle all wrapping materials 
used by bakeries will wrap 
loaves of bread at rate of up 
to 75 loaves per min. 

Another version of the ma- 
chine wraps rolls and other 
baked foods at speeds of up to 
50 packages per min. 


Units handle polyethylene, cel- 
lophane or waxed paper with 
ease 


Heated sealing bars travel 
along with the product, so that 
bread or roll packages are 
given a full seal. 

Overlap width is reduced by 
approximately 50 per cent, 


(Continued on next page) 
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CALL ON«<@>» 

FOR HIGH QUALITY 
STAINLESS STEEL 
DRUMS 


If you process or store 
pharmaceuticals, meat 
products, high purity 
chemicals or any other 
products where absolute 
control of sanitation is 
necessary, Inland Stain- 
less Steel Process Drums 
will make your job 
easier. Their durable, 
all-welded, stainless 
steel construction in- 
sures long life, and their 
special sanitary bot- 
toms with smooth, 
rounded interiors permit 
complete emptying and 
easy cleaning and 
sterilizing. 


Manufactured in 30 or 55 gallon capacity sizes, from many types of 
stainless steel, Inland Process Drums are also available with covers, 
or with I-bar or swedged rolling hoops. Call on Inland for your 
stainless steel shipping drums and pails too! 


“The Use and Care of Stainless Steel Drums” 


Here is a useful, new booklet. It gives valuable information on 
how to use and get maximum life from stainless drums and 
fully describes the Inland line. Send in this coupon for your 


free copy. | 


O Please send free copy of 
“*The Use and Care of Stainless Steel Drums’’. 


O Please have your representative contact me. 


Title 








| 
—---——— | 
- ——— 


INLAND STEEL CONTAINER COMPANY 


Division of Inland Steel Company - 6532 South Menard 
Avenue, Chicago 38, Illinois - Plants: Chicago, Jersey 
City, New Orleans, Cleveland and Greenville, Ohio. 


Full line of steel and stainless stee! shipping and processing containers, including galvanized and heavy duty ICC drums. 
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FLUIDICS art wor 


If you pack 
GLASS 
PAPER 
PRE-PACK 
OR 


TIN CONTAINERS 
















... take a look at the 





NEW Pfaudler 10-station filler 


With its continuous through-feed con- 
veyor driven from the base of the filler, 
the new RP-210 is ideally suited for 
stand-up feed of glass, paper, or pre- 
pack containers. 

With standard can chute or infeed 
conveyor, the new machine handles 
with ease conventional tin containers. 

In this 10-station rotary piston filler 
you have a machine that can package 
peoaects that range in consistency 
rom evaporated milk to potted meat. 

You can fill at rates up to 300 per 
minute (depending on container size 
and nature of product) with accuracy 
to +o fluid ounce. 

Standard cylinders come in three 
diameters—1%” for 1 to 8 oz. con- 
tainer size; 2%” for 4 to 16 oz.; and 
3%” for 8 to 38 oz. You can also get 
a 3%” diameter cylinder in special de- 





sign for up to 46 oz. 

The through-feed conveyor provides 
you with a 4 foot infeed and 4 foot 
discharge. Standard can chute or in- 
feed conveyors of 6 to 8 feet in length 
are also available. 

As with all Pfaudler fillers, you get 
“simplicity of design” in the RP-210— 
leading to quick, efficient operation, 
thorough cleaning, and very little 
down time. 

For complete specs ask for Bulletin 
979. Write to our Pfaudler Division, 
Dept. FP-30, Rochester 3, N. Y. Thank 
you. 


*FLUIDICS is the Pfaudler Permu- 
tit program that integrates knowl- 


edge, equipment, and experience in 
solving problems involving fluids. 





PFAUDLER PERMUTIT inc. 


Specialists in FLUIDICS ... the science of fluid processes 
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(Continued from preceding page) 


making possible an over-all 
saving in wrapping materials 
of from six to eight per cent. 
In a large bakery operation 
such savings will quickly 
amortize the $17,150 initial 
cost of the machines. 


(High-speed wrappings units 
for baked foods are manufac- 
tured by American Machine & 
Foundry Company, Bakery 
Machinery Division, 261 Mad- 
ison Ave., New York 16, N.Y.) 
6677 on Reader Service Slip. 








Inverts bottles, cans 
for pneumatic cleaning 


Rotary cleaner can handle 
up to 300 containers/min 


Uses: For air cleaning re- 
stricted-opening containers in 
which such products as beer, 
wine or ketchup are common- 
ly packaged. Machine will 
clean plastic bottles and aero- 
sol cans as well as glassware. 

Features: As bottles reach 
inverted position in cleaner, 





Intake dial feeds two bottles at 
a time onto platforms for in- 
verting 


air nozzles are guided well in- 
to neck of each container 
where they release a blast of 
filtered air. Duration of blast 
is for 1386 degrees of rotation. 

Exhaust system is designed 
to eliminate obstructions at 
neck of container and thereby 
allow ready removal of 


Products & Packages 
pages 8-9 
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Solution: 
SPROUT-WALDRON 


















UNIT MACHINES i 
AND SYSTEMS i ae 


Dallas, Texas, i 
structing a 60,( 
ft, $1,500,000 

tion to its prese 
Angeles plant ot: 


When Morningstar Paisley 
executives decided to move x. 
tivities to their new plant at 


lanca Ave. The 

Hawthorne, N. J., they demandeif {cilities will b. 
: . chips, 

a system meeting these specifica Galle mies 


tion capacity 


tions: extreme versatility, mi} fits “apa iy, 


dust nuisance, protection against 
contamination, low handling ani 
operating costs, stepped up 
pacity. 


The answer was found ind 
packaged processing system in 
volving Sprout-Waldron m- 
chinery for crushing, mixin, 
grinding and sifting; plus: fripoducts nad 
series of four negative pressutt) Complex nmuais 
pneumatic conveying systems. 

ities, in: 


tev, aprie 
Blending and bagging of Giles, enzymes 

starch, gum grinding and gug 342s 

granulation are now being # 
complished with a minimum d 
handling and maximum of éf 
ciency. Operating costs are dow), 
capacity up. For the full sto 
ask for Bulletin F-19, 
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Size Reduction °* Size Classification * i 
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6678 on Reader Service Slip. 
FOOD PROCESSING 






MARCH 








Plants, 
Companies, 
Personalities 









General Mills 


took an important step 
in development of its 
“Sure Fresh’’ * brand- 
name egg merchandis- 
ing progftam with 
recent opening in 
Bene. Miss. of a 
“ft e proc- 

~“¢ Although 
current output will 


per wk, plant has ca- 
pacity of 12,000 cases 
per wk, operating on 
a one-shift-a-day basis. 
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for production of 
“Bakon”’ hickory- 
smoked torula yeast. 
Product is a vitamin- 
rich seasoning ingred- 
ient that adds a hick- 
ory-smoked bacon fla- 
yor to soups, salads, 
meats, bread, vege- 
tables and ‘‘nibbling 
foods.’’ 


The Frito Company 


Dallas, Texas, is con- 
structing a 60,000-sq- 
ft, $1,500,000 addi- 
tion to its present Los 
Angeles plant on Bel- 
lanca Ave. The new 
facilities will be used 
to yo —— 
potato chips, and to 
provide more produc- 
tion capacity for 
Fritos corn chips. 


Dr. IL. W. 
Tucker 


industrial re- 
search consultant, has 
end an office at 
7 Garden Dr., 
Louisville 6, Ky., with 
affiliates in New York 
and Washington, 

D. C. Emphasis is on 
research planning and 
| ame! development 
products and proc- 
ae the _ s of 
complex natural prod- 
ucts, foods, beverages, 
» agricultural 
commodities, insecti- 


& Williamso 
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vote full attention to 
consulting. 


: For 

More information 
_ On product at 

tight, circle 6679 
see information 

request blank 


Opposite last Page. 


MARCH 1969 


Chicago 3...and all key marketing areas. Foiding Cartons, Shipping Containers, Sefton Fibre Cans, Molded Plastic Products 
























































CONTAINER CORPORATION OF AMERICA | 


Visit us in Booth No. 1, Conrad Hilton Hotel, Chicago, March 6-10 | 
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loosened particles. 4 
Air supply is automatically IT PAYS 4 Converts 
controlled by central rotary ss O to forme: 
valve which regulates timing 
of cleaning cycle. , Sanitary 
Description: Eighteen-head (3 AP’EM - reciproc 
machine is readily adaptable ae 
to size changes; complete ith Uses: } 
change-over takes only one- wi a . steel recip 
half hour. Size of containers ; dispense < 
can range from 3% to 12 in. in volumes a 
height, and up to 5 in. in dia- ie 


meter. ‘ati 
Machine is well equipped ay roa 

with safety devices, and in- Model C-4F CAPEM in action r erating at 

dexi hani : “ on the new mayonnaise and ; rpm, thus 
exing mechanism 1S com salad dressing line at Pfeiffer Ps 

pletely enclosed. Food Products, Buffalo, N. Y. 


Amount of air required is ; 7 
less than 40 cu ft at 50 psi. This CAPEM machine is applying special types. They combine low initial 


a e : 70mm caps to 7200 jars an hour. A new cost, with low operating and mainte 
(“Ultr aclean,” rotary inverted | Consolidated feature is a special chuck- nance cost. 
P air cleaner, is made by Pneu- arresting device which prevents the CAPEM delivers a perfect leakprooj 
CX a ra service matic Scale Corporation, chuck from descending if no caps are seal whether you’re processing bottles 
, Limited, 68 Newport Ave., available. cans or jugs of any shape or size, Ow 
Ww? th 6 i f Quincy 71, Mass.) ; j CAPEM Screw Capper speeds range customers agree—and you will too- 
6681 on Reader Service Slip. from 2,000 to 20,000 containers an hour it pays to cap ’em with CAPEM! 
for any standard cap or cover and many 


extra cost 
Write Sales Manager, Consolidated Packaging Machinery Corp., 


Automatic web splicer (a Subsidiary of International Paper Company) 
attaches to packaging unit 1400 West Avenue, Buffalo 13, New York 
CONVEYOR BELTS pact, universally applicable at- 6683 on Reader Service Slip. 





































tachment fits all web-consum- Se 

ing machines for webs up to ‘ cr Accuracy pr 
IN every, proces, La Porte out-per- | 28m wide move bulk materials more efficiently . 
orms and outlasts other types of con- * ots . — sas eee 
veyor belting. It firmly grips the friction Existing ; roll stands = ith ie 
drum or La Porte Sprocket to eliminate used; machines with one ex- wi : | — a semi-auto 
creeping, weaving and jumping. It has isting roll stand add another | B converts p 


a perfectly flat surface for handling all baie: 4 : = 
sypes of comtemmers, exapty or Sted. Telia ievine auto- S \/ 7? OC/4 — re 


Open mesh feature provides for circula- 


tion of air, heat, cold or moisture around matically splices the leading ‘ Featur 
ere in oe. nen edge of a new roll of material i“ ¥ _——g Pumps are 
cleaning or sterilizing with steam or ‘ ; Vibra- Re : : 
scalding water while in motion. Highly o tail end of the depleting roll poe-tiow from 1/30 
resistant to heat, cold, oils, brine. You | With pressure-sensitive tape eo stroke. A gr 
get more for your money in a La Porte. (which can splice all modern Vi BRATORY o. : ter control ; 
If you freeze, can, dehydrate, pickle, wrepeeng materials). : 2 s . able as an 
package, store or ship food, it will pay Automatic knife trims tail : . permits volu 
you - ae La Porte belts. Aromat in end, thereby limiting the ex- ‘os = | stroke to be 
e” x 1”, ” in any length and ion of the spliced tail to ER ee q* 
practically any width.. Ask your mill ee siced ae “ — — ured stages | 
mpecer or mail coupon for illustrated - oe oP oe hele lun biti \ a. 
t , “ : —he uce chemical, E i 
iterature and prices. (New SU Series web splicer Sead: and nis erocaaea ead i a 
attachments are manufactured packaging costs. , less stee 
MAIL COUPON TODAY by Butler Automatic Machine First, by dependable flow ‘  —— requirements 
Inc., 205 Broadway, Cam- feeding of material to process a 7 construction, 
bridge 39, Mass.) a i. ee than’ s ae, threads. 
’ trol, th f vibration is ™ > 
LA PORTE MAT & MFG. CO. 6682 on Reader Service Slip. instantly wigiedtite tana sate: — vn ae : Patented 
Box 124 Dept. A Third, by simplicity of design. The powerful electromag- i. pe 
93 tic drive assures long, trouble-free service with low main- an isasse! 
La Porte, Indiana re 


tenance costs. I5 mechanis 
Install SYNTRON Vibratory Feeders for efficient, depend- ; and a ne 
? 


' i able, low cost handling of all bulk Warale. Wy, 
First practical paper ‘Kaneling: of all gorar bul piateetale a 
sterile-pack for Write today for complete information cleaning. 


sensitive liquids (Filamatic se 

. . . keeps product for SYNTRON COMPANY ee 
months at shelf temp. yo Pany, Inc. 

Details in April EPI 111 Lexington Ave. Homer City, Penna. Ave, Baltimo 
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Please send free literature 
on your Conveyor Belt. 
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packaging 


Converts packet former 
to former and filler 


Sanitary pump attaches to 
reciprocating mechanism 


Uses: New line of stainless 
steel reciprocating pumps will 
‘pense accurately measured 
yolumes adjustable from zero 
to 16 oz per stroke. 

Pumps may be attached to 
any rotating mechanism op- 
erating at speeds up to 80 
rpm, thus providing user with 


Accuracy per fill is better than 
one per cent 


a semi-automatic filler which 
converts packet former’ to 
packet former-filler at low 
cost, 

Features-Description: 
Pumps are available in sizes 
from 1/30 oz to 16 oz per 
stroke. A graduated microme- 
ter control mechanism, avail- 
able as an extra accessory, 
permits volume dispensed per 
stroke to be adjusted in meas- 
ured stages from zero to max- 
imum. 

Fabricated of type 18-8 
stainless steel, pumps meet all 
requirements for 3-A sanitary 





AIRCO GASES 


(NITROGEN — CARBON DIOXIDE — ARGON — NITROUS OXIDE) 


keep foods tasty - lengthen shelf life 


If your food product is frozen or fresh, 
dried or powdered, it will taste better, look 
better, last longer and sell easier if it is 
packed with an Airco inert gas. 


Products such as sliced cheese, luncheon 
meats, nuts, instant potatoes, soup mixes, 
powdered milk, fresh or frozen fruits and 
vegetables, packed in flexible film,benefit 
greatly if they are “blanketed” with an 
inert gas or mixtures of such gases. 


Vacuum and inert gas blanketing prevents 
oxidative discoloration and quality loss — 
preserves inherent good flavor and color — 


and most important, lengthens product 
shelf life. In new flexible-packed frozen 
foods, Airco gases help prevent deteriora- 
tion and costly “freezer burn.” 


And for products packaged under pres- 
sure, Airco propellants provide the proper 
push at lowest cost. 


See an Airco technical representative soon 
for the gas best suited for your use. As 
a start, why not send for the free informa- 
tive brochures listed in the coupon below 
— they’re yours for the asking, without 
obligation. 





construction, contain no screw 
threads. 

Patented Cam-Lock con- 
struction permits assembly 
and disassembly of entire 
mechanism, including valves 
and piston, in less than min— 
a1 encouragement to regular 
cleaning. 


(Filamatic sanitary-type fill- 
ig pumps are manufactured 
by National Instrument Com- 
pany, Inc., 2701 Rockwood 
Ave, Baltimore 15, Md.) 
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AIR REDUCTION COMPANY, INCORPORATED | 
CUSTOMER SERVICE PACKAGING LABORATORY Dept. FP-3 | 
Al ay ee on dD UW CT i oO we 1400 East Washington Avenue, Madison 10, Wisconsin 
CL) ‘‘NEW OPPORTUNITIES FOR MORE PROFITABLE PACKAGING"' | 
Cc oO na PAWN Y. = nic. [1] “FACTS ON GASES USED FOR FOOD PRODUCTS'’ 
9 a : 

(J ‘TECHNICAL INFORMATION — Gas Propellants for Pressurized 
CUSTOMER SERVICE PACKAGING LABORATORY “oe 
LJ "NITROUS OXIDE AND 'FREON C318' - as propellants for aerosol food 
products” 


At the Frontiers of Progress You’ll Find An Air Reduction Product 
Please send, without obligation, the material requested below: 
Packaging of Foods and Other Products'’ 
AIF =— 


1400 East Washington Avenue 
Madison 10, Wisconsin 


Company. 
Address 
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SANITATION & MAINTENANCE 


The big PLUS in Oakite 


ay ga ata 


Hot spray coating provides... 






































More efficieniipain 


Uses less material while providing 
more uniform coating 


N particularly active atmos- terial than other method TANL 

pheres, corrosion of metal while providing a more wni- equipms 
surfaces (equipment, storage form coating. a heater (s 
tanks, non-skid floors, cor- Heat, used as an aid jin @ @ hot spra; 
rugated walls, etc.) is accel- thinning paint, reduces the ™ formly apr 
erated when exposed areas amount of thinner generally controlled t 
are confined to small spots required with other methods Transfer 
and thin edges. Penetration at of application, making possi. § performed 


x 
these spots is even greater ble a higher application of § changer. E: 
i than if complete surfaces _ solids to surfaces. Thus, heay- bon-like pas 
were uncoated. ier coats are applied while § paint passes 


Using a hot spray method  overspray is reduced. spray gun. 
for application of paint (see Tests show that one coat of § tibbon-like 


oa explanation in adjoining col- paint applied by hot spra stant tempe: 
four good ways umns) surfaces are complete- method covers surfaces bette ets. 
8 ® ly covered, requiring less ma- than two coats sprayed cold. Because 

to get spotless interiors surface of tl 
are exposed 
surrounding 
brought up 
perature in 


cleaning . . . increased sanitation efficiency. Whether it’s put to work in holding Th 
onds. erm 


Send equipment into the tank, instead of a man,and get consistently good 


tanks, processing vessels or over-the-road tankers, the right Oakite mechanized ro 
hod will quick] for itself. Choose from these f water elimi 
method will quickly pay for itself. Choose from these four: der 


1. Oakite ROCKER SPRAY has a reach 3, Oakite WHIRL-SPRAY with five foot 
that seeks out every inch of surface handle works through side of holding 
of giant, clean-bore tankers up to 42’ tanks. Wide angle nozzles on self 
long—floods it with a soil-removing propelled rotary head hit top of tank 
spray, leaves it bare-metal clean. with vigorous spray which floods A hot spray sy 


down sides. below being us 


Oakite TANKER SPRAY handles tank- ; 3 . to apply a glist 
ers in the 12’ to 22’ range. One man 4, Oakite V-SPRAY inserts into holding ~~ fo one of a 


easily sefs the unit ’in a tank ‘dome; tank from small top opening, gives | storage tanks j 
’ saturation coverage to assure sanitary H s erated room of 
surfaces. Spray converges on top, cas- Temperatures of 
cades down sides, carrying soils a a” i spraying 
along with it. er was purc 


then lets it save cleaning time and 
money. Four overlapping sprays satu- 
rate entire interior with soil-banishing 
solution. 


The Big PLUS in Oakile 


Wakins wih Odie Wine you 06 Photos of four plastic panels dramat- ordinary visual inspection. Bact 


ically illustrates different paint films lighting, however, shows the differ 
: Oy aia according to method of application. ence between methods of applice 
equipment, on methods and products Plastic panels were cast to simulate tion. White areas in panels indicate 
that do the job right. Ask the Oakite man typical surfaces such as non-skid light passing through inadequate film 


iA 
. . . a ) ” 
to demonstrate mechanized cleaning in Est. 1909 Cae flooring, corrugated siding and pro- coverage. Panel at upper left is 
your plant, or send for Bulletin. Oakite truding nuts, bolts and studs. In- coated by hot spray method; lower 


latest information on modern cleaning 





ears’ leadership in industrial cleaning 


\ Products, Inc., 26G Rector Street, New adequately covered areas on the left shows panel coated by cold 

York 6, N.Y. — . normally opaque surfaces of steel spray method; upper right panel & 
structures, simulated by these trans- brush-coated; and panel at lower 
parent panels, are not detected by right is roller-coated 








6687 on Reader Service Slip. 


FOOD PROCESSING § MARCH 19 





enipaint coverage 


1ethods 


e uni- 


aid in 
es the 
nerally 
1ethods 
possi- 
ion of 
 heay- 
while 


coat of 





e differ. 
applica: 
indicate 
uate film 
left is 
d; lower 
by cold 
panel is 
at lower 


SING 


How hot spray method of 
applying paint works 


TANDARD spraying 
equipment, combined with 
a heater (see photo) provides 
a hot spray system for uni- 
formly applying paint at a 
controlled temperature. 
Transfer of heat to paint is 
performed in a special ex- 
changer. Exchanger has rib- 
bon-like pasages through which 
paint passes on the way to the 
spray gun. Surrounding these 
ribbon-like passages are con- 
stant temperature water jack- 
ets. 
Because of the extensive 
surface of the passages which 
are exposed to heated water 
surrounding them, paint is 
brought up to required tem- 
perature in a matter of sec- 
onds. Thermal control of hot 
water eliminates overheating 
o hardening of the paint 


A hot spray system shown 
below being used at right 
to apply a glistening finish 
fo one of a battery of 
storage tanks in a refrig- 
erated room of a brewery. 
Temperatures of 31 F pro- 
hibited spraying until heat- 
er was purchased. 


MARCH 1960 


within the exchanger. 

Once paint is heated, it 
flows directly to the spray 
gun through a jacketed hose. 
There is no recirculation of 
paint for reheating. Under 
normal conditions, hose 
lengths up to 50 feet long can 
be used. 

Where a certain location 
may be hazardous, all elec- 
trical equipment for heater 
can be located at a point re- 
moved from the danger zone. 
This feature also permits 
several spray stations to be 
served by a single remote 
heater. 


(Complete equipment for hot 
spray method of applying 
paint is manufactured by The 
DeVilbiss Company, Toledo 1, 
Ohio.) 
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The big PLUS (= SoM in Oakite 


a a 


mechanized cleaning 


-three ways to slash 
sanitation time and foil 


The easier a cleaning chore is, the faster it goes; and the faster it goes, 
the less it costs. Mechanized equipment saves cleaning time, toil— and 
money. Check these three popular Oakite units for turning tough jobs 
into routine tasks. 


Oakite SANISEPTOR operates off hot water line. Open the valve to cover surfaces 
with a jet stream of cleaning-sanitizing solution. Close the valve to rinse. Particularly 
effective for lighter duties. 


Oakite HOT-SPRAY UNIT for heavy duty work blasts a pressurized spray of hot clean- 
ing solution into equipment, onto floors, walls. Rolls through the plant carrying the 
cleaning solution with it. Cleans up to 12,000 sq. ft. in 14 hour. 


Oakite HURRICLEAN GUN utilizes the force and heat of steam with the chemical action 
of modern detergents to remove heaviest soils in seconds. Light, cool, balanced. 
Swivel action nozzle directs solution at any angle with a twist of the wrist—even up 
and under. 


The Big PLUS in Oakite 


Consult the Oakite man on the right 
unit for your operations. He’ll also ad- 
vise on results of latest cleaning research 
. ++ money-saving methods . . . materials 
with guaranteed quality. Or, send for 
Bulletin on mechanized cleaning. Oakite 
Products, Inc., 26G Rector Street, New 
York 6, N. Y. 


OE 


e-9 


Cana 
Ayears’ leadership in industrial cleaning 
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H E R E y * sanitation : 
/ T / S i C a GOs Corrosion resistant chart sr iinetes 


*SAY "SEE-AR-CO” for over 150 solutions + ; 
- coating 


Corrosion resistant chart te = _ = 
lists 150 liquids and solutions re a p Sel 
and their recommended use , aR p 

= —. sig does no 


with ductile iron, iron, steel, 












a , , . = paints. 
Super Sanitary 316 and 304 stainless steel, s a FY) paint ca 
monel, brass, bronze, copper, —— " i a wh 
NO CONTAMINATION es ee Ee necessar 
Vented only at discharge opening , . . P i fay oatir 
to prevent the drafts, cool spots SANITARY Among solutions listed in . and 5-: 
where bacteria grow. /Z Minged doors on 4-page chart are vegetable : lis 
a rae oils, beet and cane sugar i a ; . 
ee came liquors, cottonseed oil, molas- be e 
ses, gelatine, citric acid, glu- ; centrate 
cose, vinegar, milk, beer, OU TN du Pont 
whiskey ‘aa wines. Wate ay ney pany, W 
Chart also indicates which 6693 on 
gasket materials are needed 
for the various liquids and 
solutions when quick couplers : 
are used and which O-ring oo, . Stainles 
materials are needed when yo ; ditt co 
swivel joints are used with if ; 
these products. For ap 
(Corrosion Resistance Chart bon stee 
J-CRC is available from OP- ~- less stee 
W-Jordan, 6013 Wiehe Rd., Pai stainless 
Cincinnati 13, Ohio.) : They are 
6691 on Reader Service Slip. have chi 
inside an 
Made « 
YARWAY ao 
e 1 . 
Dust, Dirt Cannot FINE SCREEN to 2% in 
° STRAINER 
Cling To Surfaces Se tees 
E. 140 
Soil retardant promotes 7 Ohio.) 
easier cleaning of walls, Ley 6694 on | 
} ceilings, equipment, ngs 
AND LOOK storage tanks 
AT THIS! 
All corners and edges are rounded Water-like coating, applied a a 
to eliminate bacteria breeding to surfaces of storage tanks, f si 
places. stationary equipment, build- 
Disc and rod construction of inner ings, walls, ceilings, etc., pre- 
drum. vents dust and dirt from cling- 
; as ing to surfaces. Coating works Q 
Flushable heating pipes. equally well on exterior or in- . Ln 
; ; " his Yarway team has ) 
Cylinder accessible from feed and terior surfaces. scored high—over a million 
discharge openings. Milky a transparent fluid installed on all types of steam 
All fabricated construction — no or eae, ae equipment. Stocked and sold 
cong f ey YS by 270 Industrial Distributors. 
surface to produce a slickness , Book 
Tubular frame. so total that there is virtually F hey Steam oe 
i i write XY ARNALL- WA o 
The Feature Finders are right! CRCO’s new Blancher doesn’t give nothing for dirt to adhere > 100 Mermaid Ave 
bacteria the time, temperature or place to grow. One quarter of a cent’s worth ; : Ye 
will coat a square foot. Philadelphia 18, Pa. 
Based on colloidal silica, m2 
liquid coating is mixed one . 
part with 14 parts water. Mix- go YAR WAY H 
mF OOO PROCESSOR Cor an may See woe ae ae. 
roller-coated, mopped or wipe 2 2 ‘ 
on a clean interior or exterior with confidence apt to hay 
painted surface. Within 15 a a 
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maintenance 


minutes, a hard, transparent 
coating has formed that sheds 
dust and dirt particles de- 
posited from atmosphere. 

Application of liquid coating 
does not affect weathering of 
paints. Succeeding coats of 
paint can be applied over fin- 
ish whenever repainting is 
necessary. 

Coating is available in 1- 
and 5-gallon containers, as 
well as in 55-gallon drums. 


(Soil Retardant Finish Con- 
centrate is a product of E. I. 
du Pont de Nemours & Com- 
pany, Wilmington, Delaware.) 
6693 on Reader Service Slip. 


Stainless steel, precision 
shaft collars on stock 


For applications where car- 
bon steel ‘would rust, stain- 
less steel collars also have 
stainless socket set screws. 
They are precision bored and 
have chamfers machined on 
inside and outside corners. 

Made of cold-drawn stain- 
less, collars are stocked in 31 
bore sizes ranging from 1% in. 
to 2% in. diameter in 1/16 in. 
increments. 


(Collars are a product of Cli- 
max Metal Products Co., 863 
E. 140 St. Cleveland 10, 
Ohio.) 

6694 on Reader Service Slip. 


"You know, if you don't do that 
after you spill some salt you're 
apt to have some bad luck!"' 


‘Peco. 
Serer wrooeoooooooooos 
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GUARD FOOD PLANT FLOORS AGAINST 
ACIDS - ALKALIS - SANITIZERS - DETERGENTS 


with Penntrowel. mp surfacing 


Here’s the new, easy and economical way to protect 
your floors from constant, costly damage by food 
acids, sanitizers, cleaners and other corrosive chemi- 
cals used in your plant. Easily applied with a trowel 
or by spray application, Penntrowel is a tough, 
quick-setting coating that’s easy to keep clean and 
sanitary... that guards against wear from heavy 
foot and vehicle traffic, too. 


Surprisingly inexpensive, Penntrowel can be used 
to protect new floors and to repair corroded concrete 
without expensive contracting jobs or shut-downs. 


Penntrowel is a new kind of resin material, developed 
for use in our own chemical plants... that is fast 
becoming the standard floor-protection agent for 
the food processing industry. There’s nothing like 
Penntrowel to protect your floors for years and years. 


Write today for complete information 


EL 


Corrosion Engineering Products Dept. 325 


PENNSALT CHEMICALS CORPORATION 


Chemicals 


ESTABLISHED 1850 


Natrona, Pa. 


Manufactured in Canada by G. F. Sterne & Sons, Ltd., Brantford, Ontario 
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sanitation 


Chain lubricant 
in aerosol can 


Chain lubricant for increas- 
ing life span of open chains is 


available in 16-ounce, push- | 


button, aerosol container. Lu- 
bricant can be applied faster 
and easier to conveyor, ele- 


vating and transmission 


chains of all types. 

Formulated 
use on open chains, it com- 
bines features of a penetrant, 


a lubricant and a rust-pre- 
ventive. 
(A free 16-ounce can of 


Whitmore’s Open Chain Lu- 
bricant is available from The 
Whitmore 

Company, 3816 
Cleveland 14, Ohio.) 


6696 on Reader Service Slip. | 


Pour-in-place 
insulation 


Jacket which serves as mold 
remains as protective cover 

For insulating valves and 
fittings on larger, 
perature pipe lines, food proc- 
essors might well follow 


especially for | 


Manufacturing | 
Iron Court, | 


low-tem- | 


method used by the Florida | 


Power Corporation. 





Liquid insulation bonds to rigid 
pipe insulation which is already 
in place 


With rigid insulation for 


straight runs and elbows in 
place, an aluminum box is 
built and fitted around valves. 
then 


Liquid insulation is 


88 














NOW... MATCH STEAM TRAPS} TC 


HERE’S no such thing as an all-purpose steam trap. 
That’s why it pays to know what each trap has to offer. 
Here are five examples that demonstrate how you can match the 
correct steam trap type to the exact requirements of each application. 






Sarco 
Thermo-Dynamic* 
Trap Type TD-50 


EXAMPLE 1: Outside Tracer 
Lines: A tough set of 
requirements 


One of the most demanding sets of 
requirements a steam trap has to 
face is found in outside steam trac- 
ing. The trap must not only rid tracer 
lines of condensate and air imme- 
diately they’re formed, but it must 
do so under exacting conditions. 
Pressures on each trap may vary 
widely. Installations may be remote 
and inaccessible to service. Water 
hammer may be a constant threat; 
freezing may be a hazard. Only the 
unique Thermo-Dynamic trap takes 
all these demands in stride. The 
Sarco TD-50 operates perfectly with- 
out adjustment through its full pres- 
sure range of 10-600 psi. It’s virtually 
immune to water hammer and won’t 
freeze when installed with a free 
discharge. Maintenance is, therefore, 





negligible. Compact, requiring no 
external support, the TD-50 is just 
about the easiest trap in the world to 
install. Once it’s installed, you can 
forget it. You can count on an 
extremely long, trouble-free service 
life with minimum maintenance 
attention. 

More closely than any other model, 
the TD-50 approximates an all-pur- 
pose trap. However, special applica- 
tion requirements might dictate the 
use of another type of Sarco trap. 
Sarco engineers stand ready to help 
you solve any trapping problems. 





Sarco 
Balanced Pressure 
Thermostatic Trap 


EXAMPLE 2: For steam jacket- 
ed process kettles: a trap that 
operates immediately on start- 
up and self adjusts to both low 
and high pressures 


When a large steam-jacketed process 
kettle starts up, the condensate load 





is high, and all air in the jacket must 
be released quickly. At this stage, 
however, the jacket pressure is low; 
yet it builds up rapidly as the process 
continues. Because a SARCO No, 9 
Balanced Pressure Thermostatic Trap 
is wide open on start-up, it releases 
initial air and condensate without 
the need for a bypass. And because it 
is self-adjusting, it works just as effi- 
ciently during the first processing 
stage when the jacket pressure js 
high. There are no seats to change 
for various working pressures. You 
can see why it is the obvious choice 
for steam jacketed process kettles, 





EXAMPLE 3: How to prevent 
water-logging in unit heaters 
and blast coils 


All unit heaters and blast coils have 
a relatively small internal volume in 
comparison with their steam con- 
densing capacity. Even slight water- 
logging can reduce heat output seri- 
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ONLY SARCO MAKES ALL 5 STEAM TRAP TYPES 
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ously. Pressures may vary widely 
under automatic temperature con- 
trol and so may the load because of 
variable demand. A trap to handle 
this application must adjust itself in- 
stantly to pressure and load charges. 
The most precise answer to this 
problem is the SARCO Float and 
Thermostatic Trap—and here’s why: 
it releases air on start-up and during 
running, and, because it discharges 
condensate continuously, it does not 
set up in the system violent pres- 
sure changes that would upset close 
control. 


Expansion Trap 


Sarco Liquid es 





EXAMPLE 4: How to release 
low temperature condensate 


When condensate cannot be returned 
to the boiler feed tank either because 
of distance or because it may be 
contaminated, it’s economical to 
utilize some of the sensible heat as 
well as the latent heat of the steam. 
For this purpose a trap must be 
capable of releasing condensate to 
temperatures as low as 100° F. 
The sound trap selection here is 


whl 


ING 
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the SARCO No. 871 Liquid Expan- 
sion Trap because it can be set to 
release condensate at temperatures 
down to 100° F. regardless of supply 
pressure. This performance assures 
maximum steam economy. The Sarco 
No. 871 handles the starting load 
easily because of its wide open valve, 
which throttles the flow as the con- 
densate temperature rises. Further- 
more waterhammer cannot reach the 
operating element. No other type is 
as nearly perfect for this specific 
problem. 






EXAMPLE 5: Economic hand- 
ling of Water Hammer and 
Corrosive Conditions 


In applications in which water ham- 
mer or corrosive conditions are en- 
countered but in which low pressures 
or extremely high back pressures 
preclude the use of the Thermo- 
Dynamic trap, the Sarco Inverted 
Bucket Trap is recommended. While 
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the Sarco I. B. is not exactly a fuel 
miser, its relatively rugged construc- 
tion will withstand considerable water 
hammer; and, when it is fitted with 
stainless steel internal parts, it offers 
excellent resistance to corrosion. 


* * * 


CONCLUSION: The right 
application is the economical 
installation 


When you choose steam traps that 
serve their purpose without frequent 
adjustment, and without mainte- 
nance or replacement problems, you 
save on down-time, man-hours, spare 
parts, and production slowdowns. 

You can get the money-saving solu- 
tion to every trap selection problem 
by consulting Sarco. You get impar- 
tial solutions, because only Sarco 
makes all 5 types of steam traps: 
Thermo-Dynamic*, Thermostatic, 
Float Thermostatic, Liquid Expan- 
sion, and Bucket. 

You also get the benefit of Sarco’s 
50 years of specialized experience in 
the manufacture and application of 
temperature regulators, industrial air 
vents, pipeline strainers, dial and 
industrial thermometers, heating and 
cooling controls, heat exchangers, 
heating control systems and heating 
specialties. 

For literature or impartial help in 
solving your steam trapping or con- 
trol problems, contact your local 
Sarco Sales Representative, or write 
direct to Sarco. 1440 


*U.S. Pot. No. 2,817,353, T.M. Reg. U.S. Pat. Of. 
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poured into box through open 
top and allowed to foam over. 

After curing, insulation is 
trimmed and aluminum cover 


| installed over top. 


Insulation has low K-factor, 
only 0.08 Btu/sq ft/hr/F at 
mean temperature of —100 F 
(approximately 0.175 at 75 F). 


(Liquid Gemfil and _ rigid 
Gem-Foam are products of 
Baldwin-Ehret-Hill, Inc., 500 
Breunig Ave., Trenton 2, N.J.) 
6698 on Reader Service Slip. 


No dust from bit when 
drilling reinforced 
concrete 


Faster, cleaner method for 
dry, dustless drilling of rein- 
forced concrete has particular 
advantage in food processing 
plants where dust can cause 
damage to foods being proc- 
essed. 

Method eliminates all dust, 
reduces noise to a minimum 
and provides faster drilling 


rate, resulting in lower labor 
costs. 





As carbide-tipped bit drills into 
reinforced concrete, cup which 
rests on floor at bottom of ex- 
haust tube prevents powder and 
chips from flying into surround- 
ing area. Powder and chips are 
sucked up through exhaust tube 
into dust collector (vacuum 
cleaner) at left 


Drilling unit consists of car- 
bide-tipped bits, a dust ex- 
haust tube through which 
drill bit passes, a power unit 


| and a dust collector (vacuum 


cleaner). 

As drilling into reinforced 
concrete takes place, powder 
and chips are sucked up 
through the dust exhaust tube 

(Continued on next page) 
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(Continued from preceding page) 
(see photo) as fast as they 
are made, into the dust col- 
lector through filters. They 
are deposited in the dust col- 
lector. Air leaving the dust 
collector is cleaned before ex- 
pulsion. 

Equipment for dry, dustless 
drilling is fully portable. It 
requires no bracing or fasten- 
ing to walls or floors. Only 
one operator is needed to op- 
erate machine from start to 


finish. 


(Dry, dustless method for 
drilling reinforced concrete, 
known as “Method A,” is a 
development of New England 
Carbide Tool Company, Inc., 
55 Commercial St., Medford 
55, Mass.) 
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Automatically 
lubricates conveyors 


Nozzle injects solid lubricant 
into different trolleys; spray 
method fogs trolleys and 
chains 


Uses-Features: For lubri- 
cation of conveyor trolleys 
with light oil or heavy grease, 
self-contained injection unit 
is mounted on trolley rail. 


On grease lubricator, positive 

seal between nozzle and grease 

fitting and positive shut-off 
valve prevent drippage 


Actuated by moving con- 
veyor, nozzle makes contact 
with lubrication fitting and 
injects lubricant into wheel 
bearing. Universal head ac- 
commodates trolleys of var- 
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ISAVINGS 


by ordering concentrates in 
Rheem STERILPAC Drums 


These are not Rheem figures. They are figures calculated by a 
prominent East Coast remanufacturer who estimates he will 
save $501 per carload by ordering tomato concentrates in 
Rheem STeERILPAC Drums instead of No. 10 cans. Based on his 
1959 requirements of 22 carloads, savings come to $11,022... 
leap to $16,000 on expected 1960 requirements. 


STERILPAC is a brand-new method—revolutionary in con- 
cept—that permits food remanufacturers to order concentrates 
in 55-gallon drums. Each king sized container is equivalent to 
75 No. 10 cans. You open, empty and wash only one drum 
instead of 75 cans. No cases to open, either! In addition, 
STERILPAC drums weigh less, take up less storage space and 
bring better resale value than the smaller containers. Result: 
sweeping savings in freight, handling, disposal, product loss 
and storage costs. 


Better concentrate quality comes as a bonus. By sterilizing 
and flash cooling concentrates before they are packed in the 
STERILPAC drums, canners eliminate potential stackburn. 
There are no additives involved...no refrigeration required. 
STERILPAC drums have been shipped across the Equator, and 
stored outdoors under non-freezing conditions with absolutely 
no loss of product quality. 


Ask your supplier to send you a trial shipment in Rheem 
STERILPAC Drums, or write to the world’s largest manufacturer 
of steel shipping containers for more information: Rheem 
Manufacturing Co., 1701 West Edgar Road, Linden, N. J. 
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ious makes on same convey- 
or. 
Oil-spray lubricator is es- 
pecially effective on convey- 
ors which pass through ovens 
or washers. 


@ 


On spray lubricator, pressure, 

volume of lubricant and direc- 

tion of oil-fog nozzles are easily 
adjustable 


Trolley wheels, as_ they 
pass lubricator, trip trigger 
which releases jets of oil- 
fogged air into wheel bear- 
ings and upon chain link pins. 

Description: Grease injec- 
tor is operated by air pres- 
sure which can be varied ac- 
cording to viscosity of lubri- 
cant. Quantity injected is ad- 
justable from 0 to 0.1 cu in. 

In spray lubricator, meas- 
ured amounts of oil are fed 
into an air stream to form 
fog which passes’_ through 
hose to jets. 


(Conveyor lubricators are 
products of J. N. Fauver Co. 
Inc., 51 W. Hancock, Detroit 
1, Mich.) 
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See Page 139 


for handy, classified listing 
of new technical literature 


> Equipment 
>» Ingredients 
> Supplies 




























Pur-O-Tex Belting 


Ton-Tex Pur-O-Tex is a white, non- 
toxic conveyor belt that is ideal for 
the food industry. It is made of 
plies of selected duck welded to- 
gether with special compounds to 
resist water, oil, grease, heat and 
mild abrasion. ... 





31 COLUMBUS AVENUE 
ENGLEWOOD. NEW JERGEY 





proves best for the job! 


TON-TEX CORPORATION, GRAND RAPIDS 2, MICH. 





=a a Te 
TON-TEX fransmssion BELTING | 



















Pur-O-Tex will not impart taste or 
odor to products carried. It is per- 
manently pliable and can be vulcan- 
ized endless. Easy to wash and keep 
clean—an excellent "inspection" belt. 

cw Write our Engineering 


Department for help in planning 
your conveyor jobs. 






1180 AUZERAIS AVENUE 
SAN JOSE 26. CALIFORNIA 
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WEST CHEMICAL PRODUCTS INC., 42-22 West St., Long Island City 1, N. Y. 
Branches in principal cities » IN CANADA: 5621-23 Casgrain Ave., Montreal 


SEE a demonstration by a specialist 


non-depleting } 
LAN-O-KLEEN Puus } 


Hand Cleaner 
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Eliminate problems of 
oiling vertical chains 


Chain oiling system elimi- 
nates long-standing problems 
of lubricating vertical chain 
drives. Flexible unit, adapt- 
able to all types of chain 
drives and operating speeds, 
consists of a brush applica- 
tor, an oil dispenser and cop- 
per tubing connecting the two 
components (see diagram). 

System can be_ operated 
with either manually or auto- 
matically controlled oil dis- 
pensers. Manual oilers, gen- 
erally used for continuous op- 
eration, are turned on and off 
with a toggle switch located 
at top of oil reservoir. 

Automatic oilers are suited 
for intermittent operation. 
These solenoid operated oilers 
start and stop with driving 
motor, oiling when chain 
moves. A sight feed valve ad- 
justs feed rate. 

Copper tubing, which con- 
nects dispenser to applicator, 
permits remote mounting of 
brushes in narrow, hazardous 





Brush on vertical chain drive 
oiler is mounted horizontally on 
an aluminum body attached to a 
steel mounting bracket. Oil, fed 
from oil dispenser to top of the 
brush, seeps through and_ is 
spread evenly in a thin film on 
the chain 


quarters. Brushes, which 
come in four standard sizes, 
can be adjusted for wear. 
Brush size is determined by 
chain size and operating con- 
ditions. 

Horsehair bristle is used for 


general purpose applications, 
nylon for high-speed opera- 
tion and stainless steel for 
high temperatures and chain 
cleaning. 


(Oil-Rite vertical chain oiling 
system is a development of 
Oil-Rite Corporation, 2349 
Waldo Blvd., Manitowoc, 
Wis.) 
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Frees rust-frozen 
surfaces quickly 


Rust solvent has special 
wetting power which enables 
it to penetrate quickly and 
deeply into rust-frozen sur- 
faces. According to manufac- 
turer, laboratory tests show 
superior penetrating ability 
as compared to best known 
penetrating oils. 

Solvent also has necessary 
film body to lubricate and 
protect parts being disen- 
gaged. Its action lasts longer 
because of its low volatility. 


(Keystone penetrating oil No. 
1 is available from Keystone 
Lubricating Co., 3100 North 
21 St., Philadelphia 32, Pa.) 
6705 on Reader Service Slip. 


Guide to maintenance, 
repair of flooring 


A guide to maintenance, 
repair, patching and resurfac- 
ing of interior and exterior 
floors is subject of 16-page 
bulletin. 

One section of the bulletin 
alphabetically lists the floor- 
ing materials most frequently 
used, showing where and un- 
der what conditions to use 
them. Also included is infor- 
mation on floor patching and 
a complete line of floor spe- 
cialty treatments. 

Guide indicates how to best 
do the job whether it’s a con- 
dition caused by normal wear 
or of a severe nature requll- 
ing complete resurfacing. 


(“Flooring Guide,” 16-page 
bulletin, is available from The 
Monroe Company, Inc., 10708 
Quebec Ave., Cleveland 6, 
Ohio.) 
6706 on Reader Service Slip. 
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Fewer Hauls to 


View of smaller hydraulic compaction trailer which holds approxi- 
mately 160 cubic yards of loose refuse 


Refuse Disposal Areas 


Hydraulic compaction trailer reduces waste 


material to fraction of former volume 


ydraulic compaction 

trailer, which compacts 
huge quantities of waste ma- 
terial and general plant trash 
and refuse, reduces number 
of long hauls required in 
carrying waste to refuse dis- 
posal areas. 


Waste material enters at top of trail- 
er as indicated by arrow in above 
diagram. Packing mechanism, which 
is operated by a hydraulic pump 
with a 50-gallon capacity at 1800 
rpm, moves complete length of trail- 
er body with a thrust of 65,000 
pounds. This provides tight packing 
of waste as well as clean discharge 
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Packing mechanism (see 
diagram) moves’ complete 
length of trailer body with a 
thrust of 65,000 pounds for 
tight packing of waste as well 
as clean’ discharge when 
dumping. An 18-gallon sump 


(Continued on next page) 





when dumping. Total length of packer 
head stroke is 300 inches. Mechanism 
moves forward by means of a single 
telescopic cylinder on a_ platform 
which moves out and with the cyl- 
inder. Platform holds cylinder straight 
to eliminate possible damage and 
prevent sagging 
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SILICONE NEWS from Dow Corning 


All Product...No Foam 








Dow Corning Silicone Defoamers 
Keep Production in High Gear 


Peak season processing of beans, peas, carrots and other vegetables — pickles 
and fruit, too—can’t wait on foam. That’s why more and more food proces- 
sors are using Dow Corning silicone defoamers to keep foam under control 
at all times. 


Whether yours is vegetable processing or some 
other phase of the food industry, foam robs 
you of production space, slows processing, 
increases maintenance, causes boil-overs and 
waste — may even create fire hazards! 


Stop foam before it starts. Easy to use, fast- 
acting Dow Corning silicone defoamers won’t 
contaminate your products . . . are completely 
safe in packaging and processing. Dow Corn- 
ing Antifoam A may be used in nonstandard 
foods at concentrations to 10 ppm; and water- 
dilutable Antifoam AF Emulsion at concentra- 
tions to 34 ppm. 


A generous trial sample is yours for the ask- 
ing. Write for this FREE SAMPLE, indicat- 
ing your foaming problem and whether your 
system is aqueous or oil. Address Dept. 5703 = aaa 
for prompt reply. AN EASY-TO-USE SPRAY 








Dow Corning CORPORATION 
MIDLAND. MICHIGAN 


ATLANTA Boston / CHICAGO CLEVELAND DALLAS LOS ANGELES NEW YORK WASHINGTON, D. Cc. 





6707 on Reader Service Slip. 


93 



















































caper ag We! 

EDMONT CASE NO. 605: For palletizing cased bottles, a St. 
Louis bottling plant had been using leather gloves that wore 5 
shifts. Edmont’s No. 62W Grab-It gloves averaged 8 shifts and 
reduced glove costs from 26'2c to 1lc per man per day. 


Edmonts reduced glove costs 60% 


In the case above, this bottling com- 
pany saved several cents per man-hour 
by switching to job-fitted Edmont 
gloves. The glove they adopted has a 
rough-finish natural rubber coating 
that is highly resistant to cutting and 
abrasive action, and provides a firm, 
non-slip grip. Other Edmont job-fitted 
gloves are made in over 50 types to fit 
all job conditions. 

Free Test Offer to Listed Firms: 
Tell us your operation, materials 
handled, temperature condition. With- 


Grab-It 
No. 62W 






Ed t out cost we will recommend and sup- 
mon ply gloves for testing on-the-job. 
JOB-FITTED Edmont Manufacturing Company 


1212 Walnut Street, Coshocton, Ohio 
In Canada write MSA, Toronto 


GLOVES 
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SEND FOR DETAILS OF NO-RISK TRIAL 
OFFER: Prove Damp-Tex’s superiority in your 


own plant 


FLOOR-NU 


STOPS 
FLOOR DAMAGE 
FROM ALKALI, 
ACIDS 
AND HEAVY LOADS 








rf 7 hd 
ata i eS tag 2 
SEND FOR NO-RISK TRIAL 
QUANTITY. Send for 26-Ib. 
unit. Use half. if not satisfied 
return balance prepaid for 
credit on entire unit. 













STEELCOTE MFG. CO 34186 GRATIOT ST 


ST. tours 23. MOo.., 




















Ideal for Dairy and Food Industries 


The Strahman Spray Nozzle does a better job with the least 
amount of water. This precision made nozzle enables the opera- 
tor to get any type stream of water to do his job by simply 
pressing the lever. A soft spray is sent forth with slight pressure 
on the lever, and a strong straight stream may be had by push- 
ing the lever all the way down. This convenient control of the 
wash water assures better cleaning with a lot less effort. The 
nozzle automatically shuts off the moment the lever is released, 
thereby eliminating all waste of water. 

RENEWABLE RUBBER COVER. The sturdy cover protects the nozzle and 
your equipment against knocks and dents. When the cover becomes 


worn, replace it with a new one. CONSULT your’ DEALER 


STRAHMAN VALVES, INC., NICOLET AVE., FLORHAM PARK, N. J. 
6709 on Reader Service Slip. 





ROTTING 
BEAUTY 


TRANSFORMS WET, 
WALLS TO SANITARY 


This bactericide, fungicide system is a 

pioneer and leader in its field. Its efficient, 
durable performance in thousands of plants is 
Nam SiMe ole Lilie Lae Lit teo (site 


To Prevent Chemical and 
Water Corrosion of 


EQUIPMENT 


The Most Permanent Finish f{s 


EPO-LUX 100 (EPOXY) 


Protects where chemical liquids or fumes eat up 
other type coatings. Dries to 75% hardness of glass 
yet resists chipping or cracking. 













U.S.A. RODNEY, ONTARIO, CANADA 
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(Continued from preceding page) 
at front of trailer gathers lig- 
uids when wet refuse is com- 
pacted. 

Compacting operation of 
trailer is completely hydrau- 
lic. There are no chains, 
sprockets or cables. Trailer 
can be handled on any stand- 
ard fifth wheel tractor or with 
a tandem tractor. 

Food plants already owning 
their own detachable contain- 
er system of refuse storage 
may use these containers inp 
conjunction with the compac- 
tion trailer by employing 
ramps or _ extended-mast, 
truck-mounted, mechanized 
handling systems. 

Trailer is available in two 
size models. The smaller mod- 
el, which will hydraulically 
pack approximately 160 cubic 
yards of loose refuse, is 34’ 7” 
long and 10 8” high. The 
larger trailer will hold up to 
approximately 210 cubic yards 
of loose refuse. It is 12’ 6” 
high, with all other dimen- 
sions remaining the same. 


(Hydraulic compaction trailer 
is manufactured by Dempster 
Brothers, Dept. CT-37, Knox- 
ville, Tenn.) 

6711 on Reader Service Slip. 


Describes full line of 
variable speed ~uileys 


A full line «f variable speed 
pulleys and related equipment 
is described in 24-page, illus- 
trated, technical bulletin. 

Information includes selec- 
tion and operating data, 
horsepower, ratings, dimen- 
sions and representative ap- 
plications for a wide variety 
of sizes and models. 

Speed pulleys are cam-op- 
erated type to maintain de- 
sired speed even under over- 
load conditions. They range 
from fractional to 5 hp, with 
speed ratios from 1.75:1 to 
2.6:1. Five wide V-belt pulley 
models with speed ratios of 
3:1 and two high-ratio types 
providing ratios up to 7.2:1 
are also included. 

Dual ratio compound drives 
employ mating variable speed 
pulleys and a movable coun- 
tershaft motor base to obtain 
speed ratios up to 6.5:1. 
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Motor frames, listed in bul- 
letin, fit standard NEMA mo- 
tors. Adjustable motor bases 
are especially designed for 
use with variable speed pul- 
leys. These include movable 
countershaft and tilting base 
types. 

Bulletin also covers three 
types of cast-iron wide V-belt 


sheaves. 


(Variable speed pulleys are 
manufactured by Hi-Lo Man- 
ufacturing Co. Bul HL-60, 
“Variable Speed Pulleys,” 
may be obtained from Love- 
jay Flexible Coupling Co., 
4949H West Lake St., Chicago 
44, Ill.) 
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Sanitary guide for egg, 
and poultry processors 


Compounds and equipment 
used to cut costs and improve 
quality of sanitation in egg 
and poultry processing plants 
are described and _ illustrated 
in 8-page bulletin. 

Bulletin shows how proper 
selection of compound and 
application equipment can re- 
move even stubborn deposits, 
without scrubbing, with com- 
plete safety to surfaces of 
processing equipment. 

An electrically operated hot 
spray cleaning device that can 
clean up to 12,000 square feet 
in half an hour is described, 
as well as a unit which uses 
plant’s hot water system to 
siphon up and spray solutions 
where desired. 

Also included is equipment 
which operates off plant’s own 
steam supply, automatically 
mixing detergent and steam 
to provide powerful cleaning 
solutions. 

Other compounds discussed 
in bulletin are those devel- 
oped for mechanized cleaning, 
cleaning by hand, stain re- 
moval, simultaneous cleaning 
and sanitizing, poultry scald- 
ing and a variety of other 
needs. 


(“Sanitation Guide for Proc- 
essors of Poultry and Eggs,” 
Bul F9243, is available from 
Oakite Products, Inc., 127 A 
Rector St., New York 6, N.Y.) 
6713 on Reader Service Slip. 
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FAST, AUTOMATIC OPENING and closing speeds 
all cold storage room traffic 





SAVES REFRIGERATION. Electroglide eliminates cbuth y ake of refri ig- 


eration with fast opening and closing. 





CONVENIENT, SIMPLE OPERATION saves time and effort for per- 
sonnel, increases plant efficiency. 


Jamison ELECTROGLIDE® features 
save time and labor... 
speed warehouse operations 


e Jamison’s new Electroglide Door is now in operation 
in a wide variety of installations throughout the country 
and is proving in actual service that it will deliver extra 
savings and economy: 


Low Maintenance 
Level ride—no gasket drag « No shock closure « 
Reduction gear enclosed, sealed in oil ¢ Frostop* 
prevents icing, saves gaskets 


Safe Operation 
Full height safety door edge, sensitive full travel of 
door e Rear emergency release « Emergency controls 
for manual operation 


Greater Economy 
Minimum loss of refrigeration e Camlok compression 
seal for positive gasket contact « Faster operation, 
increased volume 


See for yourself how Electroglide can increase the 
efficiency of your own operations. Write today for 
interesting booklet to Jamison Cold Storage Door Co., 
Hagerstown, Md. 


*Jamison trademark 


JAMISON 


DOORS 





STORAGE 





ay BS 8 
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MATERIAL 
HANDLING 


‘Automating’ empty can-conveying lines 
allows West Coast canner to... 


Gain Full Benefit From 
High-speed Depaliiletizers 


Can dividers, flow controllers provide auto- 
matic ‘traffic control’ that keeps cans flowing 
smoothly at rates to 1000 cpm 


Based on information from 
BENSON B. McGANN, Vice President — Production 
HARVEY LANCASTER, Plant Superintendent 
and AL ZELMER, Master Mechanic 
U.S. Products Corp., Ltd., San Jose, Calif. 


| rt 


as reported by NORB LEINEN 


Unitea States Products 
Corporation, a Consolidated 
Foods subsidiary, with plants 
in San Jose and Santa Clara, 


cpm, for the No. 303-size. 
The high-speed, efficient 

units provided desired han- 

dling economies at depalletiz- 


ing end of line, but created 
new headaches for plant en- 
gineering, since plant’s con- 
ventional runway systems and 
controls were designed for 
slower can-feed equipment. 
Main bottleneck points were 
at production-floor ends of 
each of two main “trunk- 
line” runways fed by the de- 
palletizers. 
(Continued on next page) 


Calif., and Salem, Ore., packs 
a full line of fruits and vege- 
tables, ranging from apricots 
and asparagus to tomato puree. 

To lower can-handling costs, 
company in 1958 installed two 
automatic can depalletizers at 
its San Jose plant. Depalleti- 
zers operate at rates of 800 
cpm, for the No. 214-size can 
depalletizer, and 650-1000 


q Roof-top electromagnetic can 
divider (not shown) discharges 
cans to the two lines shown 
descending from top right of 
photo. In the branch line at 
top, Can Stop #1 (see dia- 
gram) is temporarily holding 
back supply of cans. Lower 
line is feeding cans on de- 
mand into its "merry-go-round" 
cable conveyor 








Here's How Can Conveyor Automation 
Works at United States Products 


Cans from depalletizer travel via trunk-line conveyor 
approximately 600 ft from warehouse to can divider 
station atop cannery. 

Divider diverges can flow to branch lines on demand. 


Branch line takes cans to ‘'merry-go-round," from which 
five to eight filler lines are kept supplied. 

As excess cans accumulate behind Can Stop #2 (which 
normally is closed), Sensing Head #1 operates Can 
Stop #1, which stops cans from entering 'merry-go- 
round.” 

After a pre-set time delay (to prevent two lines from 
feeding at same time and causing a jam), a second 
relay releases the accumulated cans behind Can Stop 
#2. Thus, surge capacity is provided with minimum 
holding time for the reserve cans. 

In meantime, during the work stoppage, can divider 
has continued to supply inlet branch lines with cans 
until this section is full — providing additional surge 
capacity. 























































(Continued from preceding page) 

At end of each “main line,” 
cans diverge onto two sep- 
arate branch lines, with the 
aid of dividers — from the 
branches enter one of three 
“merry-go-round” can dis- 
tribution systems. Latter con- 
sist of continuous cable con- 
veyors, which supply cans to 
anywhere from five to eight 
fillers each. 

Both mechanical-type and 
solenoid-operated line divid- 
ers were tried at the branch- 
off points, but at the 800-1000 
cpm speeds, these convention- 
al types continually jammed. 
A man finally was stationed 
full time at the dividers to 
clear jams and keep the lines 
operating. 

Needed was a_ high-speed 
“traffic control” system which 
would 1) route cans from 
main trunks to branches on 
demand from each branch, 2) 
provide for temporary stop- 
pages in individual lines, but 
at same time 3) maintain a 
surge reservoir of cans in run- 
ways for instant resumption 
at each filler after a stoppage. 


Now in operation on each 
trunk line at United States 
Products is an _ electromag- 
netic can divider (see draw- 
ing), first available commer- 
cially in 1959. Strategically lo- 
cated throughout the entire 
conveying system are electro- 
magnetic proximity detector 
sensing controls. 

The electromagnetic divid- 
ers direct the flow of cans into 
branch lines at high speed 
without human attention (see 
divider diagram). 

If one of the two branch 
lines served by divider is full, 
sensing heads in the divider 
switch the flow to the other 
line until both are filled, or 
until first line again demands 
cans. 

When both lines are filled, 
divider controls automatical- 
ly stop main feed conveyor 
until cans again are needed. 

To keep runways filled uni- 
formally in face of changing 
production demand (as one or 
another line temporarily 
stops), a séries of proximity- 
detector sensing controls is 
used. 


Each control consists of a 
compact sensing head which 
is bolted or welded to the run- 
way. A control unit for each 
one or two sensing heads is 
located nearby at ground 
level. 

In general, the can flow 
controllers are used to stop 
flow of cans whenever cans 
back up beyond a certain 
point in the line. This point 
may be at the controller, or 
elsewhere. Time delays in the 
control unit box allow cans 
to back up for a_ desired 
length behind each sensing 
head before their control 
function operates. 

Controllers also will start 
and stop can-feed equipment, 
such as depalletizers, or can 
manufacturing equipment. 

By locating these controls 
in successive runway con- 
veyors back to the can feed 
equipment, each section of the 
entire runway from fillers 
back to depalletizer is kept 
full at all times, thus serving 
as a surge reservoir for the 
production lines. 


After one full season of suc- 
cessful operation, the can di- 
viders and flow controllers 
have’ considerably reduced 
previous can supply stoppage, 
reduced jams, shock and can 
damage, cut down on main- 
tenance and provided more 
positive and accurate can di- 
viding. 

Can quality has been up- 
graded. Neither the divider 
controls nor the flow control 
touch the cans. Lines are kept 
full without cable burn or ex- 
cessive can-to-can pressure. 

Over-all plant production 
capacity now is_ increased, 
since container flow is uni- 
form and dependable. 


(Electromagnetic can dividers 
and electromagnetic line flow 
proximity detector sensing 
controllers are manufactured 
by Peco Corporation, 111 Or- 
tega Ave., Mountain View, 
Calif.) 

6715 on Reader Service Slip. 


(Automatic can depalletizers 
are manufactured by Ameri- 
can Can Company, 99 Park 
Avenue, New York 17, N.Y.) 
6716 on Reader Service Slip. 
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Electromagnetic Can Divider 


1. CANS RIGHT 


2. SWITCHOVER 3. CANS LEFT 


One of these units, consisting of three electromagnets, is 
positioned at filling-room end of each of the two main- 
trunk can runways. 

As electromagnets are automatically alternately energized 
(solid black rectangles) and de-energized (white rectangles) 
empty cans are smoothly diverted into one or other of the 
two branch lines fed by each main-trunk runway. 

During short period of switchover from one branch line to 
the other (center drawing), top right magnet de-energizes 
and left magnet energizes. Bottom right magnet remains 
energized momentarily to allow lower cans to clear divider 
without jamming. 
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This automatic depalletizer, one of two, feeds No. 2!/2-size 
empty cans into a main-trunk runway at 800 cpm rate 
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material handling 


Low-cost, low-capacity 
vertical elevator-conveyor 


For wet or dry bulk flowable 
materials 


Features: Each Neoprene 
cup or “bucket” in unique 
system of concave flights has 
integrally molded sleeve that 
interlocks with the adjacent 


buckets. 
This interlocking construc- 


‘ 


Smooth, clean de- 
sign of flight, with 
no corners or crev- 
ices, provides for 
complete product 
discharge 





tion makes cups an_ integral 
part of the conveying element 
and prevents their breaking 
or tearing loose. 

It also effectively seals off 
the cable, which, consequent- 
ly can be made from mild 
steel, with resultant cost 
savings. 
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Lightweight, rigid design often 
requires no support at all 


Description: Units have 
capacity of up to seven cu ft 
per min, and lifts of up to 40 
ft. 

Use of tubing for vertical 
sections, together with totally 
enclosed drive and boot sec- 

(Continued on next page) 
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ACID AREA APPLICATION. Safety equipment and clothing are a ‘‘must’’ for personnel in the acid atmosphere of Dow's chlorine 
plant at Freeport, Texas. This Super-Seal motor came prepared, too — with Poxeal insulation guarding the stator. 





Nothing... but nothing...stops 


Super-Seal motors 





In a tough acid pump installation, Dow Chemical’s 
Texas Division experienced no end of motor troubles. 
It seemed nothing could stand up in that humid, corro- 
sive atmosphere. Reports Dow: “Even with totally 
enclosed motors, winding failures were frequent.” And, 
they might have added, expensive. 


Then came Super-Seal motors— with amazing Poxeal 
insulation. A durable case of epoxy-resin encloses the 
winding end turns and slot portions of the stator . . . the 
most complete protection ever developed. Result? The 


Super-Seal motor, after two years of continuous opera- 
tion in the acid area, is as good as ever. So good, in fact, 
that Dow has ordered 150 Super-Seal motors for a new 
chemical plant at Freeport, Texas. 


Isn't it time to revaluate your motor standards? There’s 
a good chance that Super-Seal motors can solve your 
motor problems, too. Contact your A-C representative 
or distributor, or write Allis-Chalmers, General Prod- 
ucts Division, Milwaukee 1, Wisconsin. 


Super-Seal and Poxeal are Allis-Chalmers trademarks. 


6717 on Reader Service Slip. 
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REUSABLE! 


necessary for the real economy of Jong life. 


sprocket and chain. 





DOUBLE PITCH CONVEYOR 


the life of the chain and the sprocket! 
Ask your local Dodge Distributor. Or write us for bulletin. 





CALL THE TRANSMISSIONEER—your local Dodge Dis- 
tributor. Factory trained by Dodge, he can give you 
valuable help on new, cost-saving methods. Look under 
“Dodge Transmissioneer” in the white pages of your 
telephone directory, or in the yellow pages under 
“Power Transmission Machinery.” 


' 
, DOUBLE PITCH CONVEYOR, LARGE ROLLERS 





of Mishawaka, Ind. 


6718 on Reader Service Slip. 





DoDGE Quality Roller Chain, 
teamed with Dodge Taper-Lock Sprockets, results in chain drives 
and chain conveyors that have the precision, efficiency and stamina 


Moreover, Taper-Lock’s reusable bushing makes a difference 
in overall cost. The ease of Taper-Lock mounting, the elimination 
of reboring, keyseating, and wasted time, add to the saving. Pre- 
cision machining and true articulation lengthen the life of both 


The Dodge line of chain, including standard attachments, is 
extensive. It meets a high percentage of all chain requirements. 
In the Double Pitch series (both Transmission and Conveyor) 
the sizes which require special spacing for perfect tooth action are 
offered from stock in special double pitch design—to double 


DODGE MANUFACTURING CORPORATION, 2400 Union St., Mishawaka, Ind. 
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(Continued from preceding p ige) 
tions, make unit highly adapt- 
able to gas purging. Integral- 
ly mounted drive saves cost of 
and auxiliary platform and 
adds to compactness. 

Conveyor reportedly has 
fewer parts than any other 
elevator, with no rivets, bolts 
or fasteners required. Sim- 
plicity of standard components 
permits use of stainless steel, 
aluminum, etc., at minimum 
extra cost. 

Among standard features 
that minimize maintenance 
are sealed ball bearings and 
the use of preformed wire 
cable. 

Receiving hopper can be 
located on any side, with re- 
spect to discharge point. 


(Special interlocking Neo- 
prene Cable-Veyor is manu- 
factured by Hapman Corpo- 
ration, Conveyor Division, 630 
Gibson St., Kalamazoo 6, 
Mich.) 

6719 on Reader Service Slip. 


Extensive line of 
casters and wheels 


Forty-page catalog lists and 
illustrates complete line of 
casters and wheels. It is in- 
dexed to simplify checking of 
caster or wheel specifications 
for any particular application. 

Literature includes selec- 
tion data and information on 
construction of wheels and 
casters. It also presents tech- 
nical specifications for each 
series of casters and _ tires; 
ranging from general duty 
through heavy duty, and from 
hard-tread wheels through 
cushion type. 


(“Rapistan Casters and 
Wheels,” Catalog DP 104, is 
available from The Rapids- 
Standard Co., Inc., 342 Rapi- 
stan Bldg., Grand Rapids 2, 
Michigan. ) 

6720 on Reader Service Slip. 


Special opportunities for 
you in the Classified Ad- 


vertising section, page 
14a 





FOOD PROCESSING 









| 
| 
! 
| 
t 










Quick 
proce 


Sele 
ment 
essing 
allied 
72-pas 
variet: 
mater! 
cludec 

Info 
cal li 
ment 
ductio 
materi 
blendi 
fying, 

List: 
from 
field : 
tion d 
respon 
source 
(“A to 
tionar) 
Sprout 
130 Le 
6721 c 


Fowl 5 
solvec 


Broy 
Winch 


proces: 
for the 

Afte 
weighe 
plastic 





Belt's | 
tend 


ported 
a bath 
the sacl 
Follo 
belt 
absorbe 
grease, 
sore an 


Probl 








material handling 


page) Quickly select conveying, 

- adapt- processing equipment 

itegral- 

cost of FF Selecting the exact equip- 

m and § ment for conveying and proc- 

essing of over 400 foods and 

ly has — allied products is subject of 

y other | 72-page dictionary. A wide 

S, bolts | variety of free-flowing dry 
Sim- | materials and slurries are in- 

ponents f cluded. 

'S Steel, f Information for alphabeti- 

inimum | cal listings provides equip- 


ment to be used for size re- 
eatures duction, size classification, 
tenance f materials handling, mixing, 
gs and blending, pelleting and densi- 
d wire fying, etc. 

Listings have been compiled 
from laboratory test reports, 
field sevice records, applica- 
tion data files, customer cor- 
respondence and many other 
sources. 


‘an be 
‘ith re- 
nt. 
Neo- 
manu- 
Corpo- 
on, 630 
x00 6, 


(“A to Z Adaptioneering Dic- 
tionary”: is available from 
Sprout, Waldron & Co., Inc., 
130 Logan St., Muncy, Pa.) 


e Slip. 6721 on Reader Service Slip. 
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Fowl packaging problem 
solved with vinyl belt 


sts and Browning Turkey Farm in 
ine of Winchester, Va., had a smooth 
is in- processing operation except 
cing of for the grease problem. 
cations ¥ After the fowls had been 
cation. § weighed and put in vacuum 
selec- § plastic sacks, they were trans- 
ion on 
s and 
_ tech- 
each 
tires; 
duty 
1 from 
1rough 


and 
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Belt's smooth operation protects 
tender turkeys from bruising 





> Slip. 
P ported on the conveyor belt to 


a bath of hot water (to shrink 
the sacks). 

Following repeated use, the 
belt became hard-to-clean, 
absorbed pungent animal 
grease, developed into an eye- 
sore and had a short life span. 

Problem was solved by re- 







(Continued on next page) 
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Ship Chemicals, Food Stuffs, Feed Ingredients in bulk in the New 





DRY-FLO CAR 


mechanical systems. Rounded hopper 
corners and clean interior lines eliminate 


General American’s new Dry-Flo car 
brings the economies of bulk shipment 
to many dry, granular or powdered 
products which otherwise require bags, 
drums or containers. 

Competitive in price with ordinary 
covered-hopper cars, the Dry-Flo car 
keeps the lading contamfnation-free and 
seals it from the outside air. 

The Dry-Flo car can be loaded easily 
and quickly by either pneumatic or 


hang-up points, insure complete discharge 
of product. Interiors can be coated. 

All this adds up to important savings 
for shippers. 

Consult us about your shipping prob- 
lems. If you make, buy or sell dry, gran- 
ular products, chances are you will profit. 
from shipping by Dry-Flo car. 


*Patent Rights Reserved 


IT PAYS TO PLAN WITH GENERAL AMERICAN 


In Canada: Canadian General Transit Co., Ltd., Montreal 


Airslide® and Dry-Flo® Car Division 


GENERAL AMERICAN TRANSPORTATION CORPORATION 
185 South LaSalle Street * Chicago 8, Illinois 






OR Y-F LO 


Offices in principal cities 


6722 on Reader Service Slip. 
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howto 
cut costs with 
conveyors 


Order picking is expedited and simplified by this Standard 
system of roller and belt conveyors in large warehouse, 


Roller and belt conveyors 
ease warehouse traffic jams 


Fast flow of goods and simplified 
labor add up to more profitable 
warehouse operations. 

Standard offers a wide variety of 
gravity and powered, permanent and 
portable conveyors — that can help 
you establish smooth, more profitable 
warehousing. 

Spend a few moments with a Stand- 
ard engineer. He’ll show you how in- 





Write for Bulletin 302. 
Address Dept. Q-3, or 
contact the Standard 
engineer listed in your 
classified phone book. ° 







6723 on Reader Service Slip. 


expensive Standard conveyors give you 
maximum flexibility at minimum cost. 
He'll show you, too, how Standard con- 
veyors provide the many advantages of 
a custom-designed system at low cost. 
For the name of your nearby Stand- 
ard engineer write STANDARD 
CONVEYOR COMPANY, General 
Offices: North St. Paul 9, Minn. Sales 
and Service in Principal Cities. 





(LEFT) Belt-booster in a gravity roller conveyor ‘“‘order picking” 
line. (RIGHT) Lift or lower floor-to-floor with an INCLINEBELT. 
Available in a wide range of heights and belt widths. 


GRAVITY & POWER 
CONVEYORS 





material handling 


(Continued from preceding page) 
placing former-type belt with 
a non-porous Koroseal belt 
that actually repels animal 
fat and can be_ thoroughly 
cleansed in a fraction of the 
time previously needed. 


(Koroseal vinyl plastic con- 
veyor belts are manufactured 
by The B. F. Goodrich Com- 
pany, Akron, Ohio.) 


6724 on Reader Service Slip. 


‘Table-top’ conveyor chain 
permits 180° direction 
change without turntable 


Simple two-piece construc- 
tion of all-stainless steel “ta- 
ble-top” conveyor chain per- 
mits a full 90- to 180-degree 
change in direction of the 
conveying system, without 
need for the chain to cross 
dead-plates or turntables. 





Simple construction, without 
cracks or crevices to catch dirt, 
permits cleaning with live steam 


This feature permits higher 
line speeds, eliminates in- 
process breakage by prevent- 
ing needless container colli- 
sions at corners and cross- 
overs. 

Chain has beveled top 
plates, can be disconnected at 
any link and is unaffected by 
extreme temperature  varia- 
tions or corrosive conditions. 

Both pieces are hardened 
for wear resistance, and as- 
sembled chain will not stretch 
or accidentally disengage. 


(Universal Table Top Chain 
is offered for conveyor sys- 
tems custom-designed and 
built by John Burton Machine 
Corporation, 1600 West St., 
Concord, Calif.) 

6725 on Reader Service Slip. 











RUBBER 
CONVEYOR 
CLEATS 


[(REInbe. UN me Aer ys 


FOR LOW-COST SERVICE! 


A few minutes, a punch and a screwdriver— 
are all you need to install efficient rubber 
lift-cleats for your conveyor system. Install 
them without removing the belt! There’s a 


style for your particular need, too! 


HOLZ Bolta-Flite cleats bolt solidly to chain, 
for long term 
heavy-duty lifting power at minimum cost. 


HOLZ Pivot-Flite, for medium and light duty, 
hinge on stainless steel pins—attach to belt 
with patented rubber fasteners to relieve 
stress when passing over small diameter 


fabric or metal systems, 


pulleys: increase belt life! 


HOLZ also offers Vulca-Flite cleats, perma- 
nently vulcanized to belt covers to your 
specification. Side flanges and special belt 


attachments available. 


Whatever your product, there’s a precision- 
made HOLZ rubber cleat to handle it with 
firm, yet gentle care. Get the full story: 


write for details today! 






“If it’s rubber we can make it!’’ 
.. serving industry for a quarter- 
century 


HOLZ 


RUBBER COMPANY, INC. 


1133 SOUTH SACRAMENTO STREET, 
CALIFORNIA 


Dealer inquiries solicited. 


LODI, 


6726 on Reader Service Slip. 





BOLTA-FLITE 


PIVOT-FLITE 
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Plants, 
Companies, 
Personalities 


Gateway Flakes, 
Inc. 


a corporation formed 
by investors from the 
Harnesville-Moorhead, 
Minn., area and the 
Twin Cities has begun 
operations of a 150,- 
000-sq-ft potato proc- 
essing plant at Barnes- 
yille, described as the 
largest in_ the upper 
Midwest. Initial prod- 
uct is instant mashed 

tatoes, to be mar- 
Re ted eventually 
throughout 11 Mid- 
western states under 
brand name of ‘‘Gate- 
way Farms.’’ The in- 
stallation also will in- 
clude a complete 
laboratory for quality 
control and new prod- 
uct research. 


Woolson Spice 
Company 


Toledo, Ohio, and 
New York City, has 
named W. L. Mac- 
Millan president, suc- 
ceeding N. L. Schmid, 
who has retired after 
54 yr of service with 
the 78-yr-old firm. 
MacMillan had been 
company vice presi- 
dent and general sales 
manager. Woolson is 
the largest packer of 
private label coffee 
and spices in the U.S. 


The Cudahy 
Packing Company 


laboratories in Oma- 
ha, Nebr., are key 
factor in plan to aid 
manufacturers and 
food processors with 
nationwide _distribu- 
tion but limited plant 
facilities. The labs 
specialize in formu- 
lating products con- 
taining large amounts 
of liquid, and in dry 
mixes containing large 
amounts of salt, sugar 
or starch. 

_ Example of_ services 
is shown in case 
where a proces- 
sot purchases a liquid 
material in or near 
Omaha. After the lab- 
oratories have reduced 
the moisture content 
from about 95 percent 
to either 25 or five 
percent, the essential 
Portion may be 
shipped to the West 
Coast at less than 10 
Per cent of freight 
cost formerly paid for 
shipping the original 


tiquid material. 


For 

mote information 
_ On product at 
right, circle 6727 
see information 
request blank 
Opposite last page. 


On this can line, tested at Bliss’ Hastings, Michigan plant, 


blanks are transferred from the slitter to the new Bliss 
603 Universal bodymaker. From here, the finished bodies 
are automatically transferred through flanging, seam- 


ing and testing — all at speeds up to 450 per minute. 





BLISS MAKES 2 MILLION CANS 
IN NOVEL TEST OF CAN LINE 


DS 
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SINCE 1857 


For a few weeks last fall, E. W. Bliss 
Company was in the can-making business. 
When Bliss finished building the first of six 
complete can lines, they thoroughly tested 
the line by producing 2,000,000 cans in 
their own plant at Hastings, Mich. 

Almost completely automatic in opera- 
tion, the line produced the finished, tested 
cans at speeds up to 450 per minute. 

Key unit is the new Bliss 603 Universal 
Bodymaker, shown above. The 603 makes 
a wider assortment of can sizes than any 


other bodymaker: can turn out bodies as 
large as 6-3/16” diameter and 5-9/16" 
high. The substitution of standard change 
parts enables it to make bodies 7-13/16" 
high! This remarkable versatility makes 
the 603 ideal for packers who use many 
different can sizes. 

It will pay you to take a look at the new 
603 and other equipment in the Bliss high- 
speed can line. To get complete information 
on these products, “‘just drop us a let- 
ter — we'll send our latest bulletins. 


E.W. BLISS COMPANY : Canton, Ohio 


BLISS is more than a name—it’s a guarantee 


ROLLING MILLS ¢ ROLLS + DIE SETS © CONTAINER MACHINERY «© CONTRACT MFG, 
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ENGINEERED CONVEYOR SYSTEMS + PALLET LDADERS AND UNLOADERS + VERTICAL LIFT CONVEYORS 
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Automatic electronically controlled 


conveyors reduce your package 
handling costs 


In this age of automatic handling, it is important for management and 
production executives who would reduce inplant handling costs to push the right 
button. Alvey removes the element of chance . . . through a unique approach to 
engineering conveyor systems that completely automate package handling. These 
systems often pay for themselves within a few months through reduced costs. 


Whether you need a completely integrated, automatic conveyor system or 
individual package handling units, Alvey can put this creative planning 
to work for you. 


’ If you’re planning to build, modernize—or if you’re simply open to new ideas— 


call in Alvey. A team of experienced engineers will be happy to help you. 
No obligation for consultation. Alvey Conveyot Manufacturing Co., 
9307 Olive Street Road, St. Louis 24, Mo. 


Alvey...serving these famous names and many more 


R. E. Funsten Co. 
General Foods 
General Mills 


Hershey Chocolate Corp. 
Kellogg Company 
Kraft Foods 


American Bakeries 
Beatrice Foods 
J. A. Folger & Co. 


Borden Co. 
Pepsi-Cola Co. 
Pabst Brewing Co. 


6728 on Reader Service Slip. 








material handling 


Motorized flow control 
for inaccessible locations 


Uses: For starting, stopping 
and varying rate of flow of 
bulk materials by push-but- 
ton control. 

Features: Flow control 
valve is operated by an elec- 
tric motor. Thus, remote con- 
trol for valves in inaccessible 
locations is possible. 





Motorized flow control valve will 
hold any desired opening against 
head load of bulk material 


Also, one or more valves 
can be controlled from central 
location. 

Description: Valve has flex- 
ible diaphragm that forms 
concentric aperture. Size of 
opening can be varied so that 
countless number of openings 
are formed. 


(Motorized flow control valve 
is a product of Syntron Com- 
pany, 111 Lexington Ave. 
Homer City, Pa.) 

6729 on Reader Service Slip. 


Automatically distributes 
bulk into several hoppers 


Conveyor-elevator unloads 
selectively, without operator 


Dump control, consisting of 
a_ solenoid-actuated, nylon- 
covered cam, makes it possi- 
ble for conveyor-elevator to 
receive material (such as 
candy) automatically at a 
loading point and distribute 
the material automatically 
between any desired number 
of hoppers or bins. 

Cam can be under the con- 
trol of a material level indi- 
cator connected to the bin or 
hopper. As soon as materials 
in a bin fall under a prede- 
termined level, the solenoid 
switches the cam into posi- 


(Continued on page 106) 
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easily relocate 
skid-mounted bulk handling system 


equipment. 

Interior of the unit’s tank component is 
sandblasted and lined and relined with a 
sanitary coating to give a durable fin- 
ish. Tanks are available in 2500-, 3000- 
and 4000-gal capacities. 


(“Staport” skid-mounted bulk handling 
system is a design and engineering de- 
velopment of A. E. Staley Manufacturing 
Company, and is available to corn-syrup 
customers of A. E. Staley Manufacturing 
Company, Decatur 60, III.) 
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LINK-BELT 


liquid vibrating screens 


FIBROUS SOLIDS are removed 
from beet waste water by 
Link-Belt screen at a Mid- 
west cannery. Water is used 
for spray irrigation. 










Separate solids from waste water at low cost 


More and more food processors are turning to Link-Belt 
liquid vibrating screens for efficient, low-cost reclamation 
of solids . . . for reduction of stream pollution. Their 
high-intensity, accurately controlled vibration permits 
fast, effective separation of solids from large volumes of 
liquid without blinding—can be easily 
adjusted to meet varying conditions. 


Write for Book 2777. 


LIQUID VIBRATING SCREENS = ‘*.*4 
LINK-BELT COMPANY: Executive Offices, Pruden- 
tial Plaza, Chicago 1. To Serve Industry There 
Are Link-Belt Plants and Sales Offices in All 
Principal Cities. Export Office, New York 7. 
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Sle Screwlitt 


PROCESSING, PACKING OR STORAGE 


Totally Enclosed — Dust-Tight — Sanitary 


There is no vertical screw conveyor that can compare with 
a Screw-Lift because its design includes all the elements that 
make operation successful, For instance, the patented enlarged 
junction where the horizontal and vertical units meet — 
that’s what forestalls choking at this vital point! The verti- 
cal screw takes up all the material which the horizontal 
unit feeds into it. This, coupled with Patented Stabilizer 
Bearings and special treatment of flights at feed and dis 
charge ends further produces a smooth flow of material. 


The casing is split for accessibility. Patented Slip Couplings 
permit removing any length of conveyor. There are no cum- 
bersome drives or complicated supports required. The unit 
is compact, requires little space and is simple to install. It 
functions as a machine, coordinated with your other process- 
ing cquipment. 





Where materials of an edible nature are to be handled, 
Screw-Lift is obtainable in a quick-opening type for easy 
cleaning by vacuum or scrubbing. Alloy metals, such as, 
Stainless Steel, Everdur, Brass, besides Steel and _ hot-dip 
galvanizing, are also used in its manufacture. 


Screw-Lifts have solved many difficult 
elevating problems. Our engineers will 
gladly assist you in adapting them to 
your needs. Write for Bulletin M-500-2. 
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SOLENOID VALYV 


MIKRO-PULSAIRE MODEL 20-6, 
SHOWING FILTER CYLINDERS 


APPLYING TECHNOLOGY TO DUST RECOVERY... 


Open the housing of the MIKRO-PULSAIRE Collector and you've 
discovered the secret of finer filtering efficiency and more economi- 
cal dust recovery. You'll note there are no cams, gears, chains or 
other high replacement-cost components—no mechanical moving 
parts whatever! Product of Mikro research and development, the 
MIKRO-PULSAIRE is a simplified unit that provides full-time 
automatic cleaning with constant low-differential pressure .. . 
and a filtering efficiency of 99.9% plus. Maintenance, of course, is 


MIKRO-Products 


PULVERIZING MAGHINERY 


63 Chatham Rd., Summit, N. J. 


A Division of Metals Disintegrating Company 
Division of American-Marietta Company 


REPRESENTATIVES throughout the United States, Continental Europe, British Isles, Canada, Mexico, Central and South America, 


virtually eliminated, and bag life increased many times over, 
especially where abrasive or corrosive materials are concerned. 
There’s a MIKRO-PULSAIRE for every industrial product recovery 
job, in single or modular units with capacities from 20 cfm to any 
known requirement .. . and the Mikro Laboratories are at your 
service to help you select the unit for your particular operation. 
For the complete story on sizes and capacities write for Bulletin 
52A. It's yours without obligation. 


GRINDING CONVEYING COLLECTING 


West Indies, South Africa, India, Japan, Philippines, Australia and New Zealand. 
MANUFACTURING FACILITIES: United States, Canada, Continental Europe, British Isles. 
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(Continued from page 104) 


Unit provides gentle handling, 
without breakage, dusting or 
marring 


tion, and buckets _ reaching 
this bin will begin to dump. 

As soon as the _ predeter- 
mined high level is reached in 
the bin, the solenoid again is 
activated automatically, switch- 
ing the cam out of position, 
and the buckets will not dump 
at this bin. 

Another of unit’s exclusive 
features is ability to bring 
buckets close together into an 
overlapping relationship under 
the load point, so that no ma- 
terial can spill between the 
buckets. 

When filled, buckets sepa- 
rate and travel apart, remain- 
ing completely level in up or 
down travel, and turning up- 
side down for complete un- 
loading only at the desired 
dumping point. 


(Econ-O-Lift “Gentle Action” 
elevator-conveyor is manu- 
factured by Econ-O-Veyor 
Corporation, 224 Glen Cove 
Ave., Glen Cove, N.Y.) 

6734 on Reader Service Slip. 


Ends splinter problem 
from worn pallets 


Overlay of glass cloth and 
epoxy resins can be used to 
repair wooden pallets, vir- 
tually eliminate _ splintered 
projections and rough edges. 

Method of repair consists 
of first surfacing worn parts 
or whole pallets with glass 
tape. Job is finished by brush- 
ing on mixture of special fluid 
and impregnating grade of 
epoxy combined with appro- 
priate safety hardener. 

Materials will set rapidly at 
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roo temperatures. Heat 
lamps or hot air can be used 
to cut repair time to a matter 
of minutes. 

(Plastic repair kit, Epocast H- 
1153, is available from Furane 


Plastics, Incorporated, 4516 
Brazil St. Los Angeles 39, 
Calif.) 
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Throws bulk 20 ft high 
over a 50-ft radius 


Uses: Mobile centrifugal 
thrower unit is designed for 
piling, filling, turning or aera- 
ting grain or other bulk ma- 
terials in storage buildings. 

Features-Description: Ma- 
terial is thrown mechanically 





Unit is easily moved and op- 
erated by one man 


in a solid stream (like water 
from a hose) from the short, 
endless high-speed conveyor 
belt of thrower unit. 

For easy mobility, unit is 
mounted on three _ rubber- 
tired wheels with roller bear- 
ings. Loading spout can be 
pushed, pulled or swiveled by 
means of a pivoted steering 
wheel. 


(S-A Swivel-Piler on “wheel 
mount” is manufactured by 
Stephens-Adamson Manufac- 
turing Company, 
Ave., Aurora, III.) 
6736 on Reader Service Slip. 
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For more information on 
developments described 
here, use the convenient 
self-mailing Reader Serv- 
ice Slip. 
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Here’s a TRIPLE-THREAT : 





cost-saving system for handling bulk starches 





Courtesy of A. E. Staley Mig. Co. 


A typical low air-volume pneumatic system for handling bulk starch with Permaglas Mecha- 
nized Storage Units. Shipped in hopper cars, starch is unloaded by air-activated gravity 
conveyors, and delivered by air to storage bin, and then to a daily supply bin through a 
hose and piping quneced 

daily supply bin to automatic scales which supply a continuous slurry make-up tank, 


Permag las Storage Structures 
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to the conveyor blower. Screw conveyor carries starch from 


...mechanical “sweep-arm” bottom unloader 
... pneumatic or mechanical conveying systems 


Permaglas Mechanized Storage Structures offer a 
“dynamic challenge” to the higher cost, conventional 
methods used in handling and storing bulk starches— 
granular, grit, pearl, and powdered—the basic raw 
materials in paper, textiles, food processing, baking, 
confections and pharmaceutics. You can realize lower 
costs in your starch processing operations when slow 
and expensive methods are replaced with Permaglas 
Mechanized Storage Units, equipped with the exclu- 
sive “‘sweep-arm’”’ bottom unloader, and an efficient 
pneumatic or mechanical conveying system. 


The major advantages of an automatic bulk han- 
ling system are: 


@® Bulk starch costs less than starch in 
paper or cloth bags. 


@ Labor costs are less. Save as much as 40 
man-hours to unload a car of starch. 
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HARVESTORE PRODUCTS 
KANKAKEE, ILLINOIS 

A. 0. Smith International S.A., Milwaukee 1, Wis. : 

Spc eo ae RR a IR RRM RRND MN CReEs CORT semana 


w 





Se te 





ee 


@ Save warehouse space used for storage 
of bagged starch. 


@ Eliminate hidden dollar losses due to 
breakage, spillage, and residue left in bags. 

@® Prevent hazardous accidents with safer 
and cleaner plants. 


What’s more, you get this exclusive A. O. Smith 
feature. Permaglas Storage Structures are glass-fused- 
to-steel construction* both inside and out. They make 
possible sanitary, easy-to-clean, bulk starch handling 
systems. Eliminate corrosion. Safeguard starch from 
contamination. Reduce periodic structure mainte- 
nance to a minimum. 

This low-cost automatic way to handle and store 
starches can be accomplished with minimum of capital 
investment. Certainly, it is worth further investiga- 
tion. Mail coupon for details. 


Ce 


A. O. SMITH CORPORATION 

Permaglas Storage Units, Dept. FP-30 

Kankakee, Illinois 

Send me free Permaglas Mechanized Storage Unit Bulletin MU-100, 
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A GREAT NAME IN LIFT TRUCKS 







modernize with 


Hydrolec¢rse 


Two driving wheels instead of one 
Braking with handle in any position 
Automatic parking brake (optional) 
Sealed alloy gears instead of chains 
Sealed ball-bearing rollers in masts 
100% more steering ease with two wheel drive 
Power unit removal complete in 20 minutes 
Greater tire capacity equivalent load ratings 


LIFT TRUCKS, INC. 


CINCINNATI 14, OHIO 
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Note there is a key number at the end of editorial 
articles or advertisements. To request more informa- 
tion circle the proper number on the convenient form 
opposite the last page. Send the form to us . . . we do 
the rest. Information comes direct to you. No obliga- 
tion, of course. 





material handling 


Sectionalized, packaged 
belt conveyor 


Pre-engineered belt con- 
veyor is ready for delivery 
from stock; eliminates engi- 
neering and manufacturing 
delays. Conveyor is relatively 
easy to install and has wide 
applications. 

Four-page bulletin presents 
an exploded view of sectional 
belt conveyor which points 
out features of this equip- 
ment. Other products, such as 
belt cleaners, holdbacks and 
conveyor-mounted  swivelpil- 
er, are also illustrated and 
described. 


(“Pre-engineered sectional 
belt conveyor,” Bulletin 458, 
is available from Stephens- 
Adamson Mfg. Co., Ridgeway 
Ave., Aurora, II.) 

6739 on Reader Service Slip. 


Self-cleaning, super- 
traction surface 
for mobile ramps 


Features: New open-grating 
mobile loading ramp is “self- 
cleaning’ — designed to 
permanently eliminate build- 





Serrated tracks set into grating 


surface to provide _ positive 

wheel traction come in varying 

tread widths to meet power 
equipment requirements 


up of snow, ice, mud, oil or 
grease, and to provide a safe, 
clean, all-weather traction 
surface. 

The grating surface, a pa- 
tented feature, extends from 
curb to curb throughout entire 
length of traction area. 

Description: Ramps are of 
lightweight magnesium for 
one-man handling, and are 
available in two widths — 58 
in. and 70 in. — and in 30- and 
36-ft lengths. Capacities range 











Highly Intimate Blends 
in 1 to 2 Minutes 


Blends while discharging; 
No segregation or flotation 


Sturtevant Rotary Blenders start 4-way 
blending while charging, continue it during 
discharge, thus producing highly intimate, 
even blends of dry and semi-dry materials 
- within 3 to 5 minutes of start of charging, 

Six complete blending cycles per hour 
are common. And Sturtevant’s special action 
produces no particle reduction, cleavage or 
attritional heat — is highly effective yet 
gentle and safe even with explosives. 


Receiving 


Scoops cascade material as 
drum rotates. Movement 
forces material from both 
ends to middle. Thus blend. 
ing is 4-way right from 
Start of charging. 





Discharging 


Single gate controls charge, 
discharge. Blending continues 
throughout discharge phase. 
Result is no segregation or 
flotation — highly intimate, 
even blends. 





eal 


Self-cleaning, dust-sealed drum; 
one-man accessibility 
Operation of Sturtevant Blenders is self- 
cleaning — drum interiors are completely 
dust-sealed. For inspection of all models, 
one man simply loosens a few lugs to re- 
move manhole cover — quickly and easily, 


Nine standard models with 
capacities to 900 cu. ft. 


10 cu. ft. Sturtevant Stain- 
less Steel Blender at U.S, 
Steel’s Applied Research 
Laboratories. Corrosion and 
contamination-proof, this 
unit handles batches up to 
500 ibs. — is ideal for 
critical work or small runs 





Automatically controlled, three 50 cu. ft. Stur- 
tevants blend chocolate powder and other ingredi- 
ents for Hershey Chocolate Corp. Operating in a 
group, each Blender can process more than a ton 
= batch. Quick accessibility and self-cleaning 
eatures keep maintenance to one hour per week. 


Fully or semi-automatic, or 
manually controlled operation 


Constructed of carbon steel, stainless steel 
or Monel metal, Sturtevant Rotary Blenders 
are engineered to fit each customer’s needs 
— can be supplied with injector sprays and 
any desired control system. 

For more on Sturtevant Blenders, request 
Bulletin No. 080B. (Bulletins also available 
en Mixers, Air Separators, Micronizers, 
Crushers and Grinders.) Write today. 
STURTEVANT MILL CO., 122 Clayton 
St., Boston, Mass. 
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material handling 


from 7000 to 20,000 lb, or more 
when required. 

Other features include 414- 
in.-high curbs to prevent pow- 
er truck run-off, hydraulic lift 
system for easy positioning, 
18-in. wheels with high-speed 
bearings and pneumatic tires, 
spring-loaded safety chains 
that lock ramp securely to 
carrier. 

(All-grating-surface magne- 
sium loading ramp is manu- 
factured by Magline Inc., 1900 
Mercer St., Pinconning, Mich.) 
6741 on Reader Service Slip. 


Stack or nest molded, 
fiber glass tote boxes 


Uses: For shipping, storing 
and displaying variety of pre- 
packaged foods. 

Features: Stacking lugs on 
sides of boxes made it possi- 
ble to pile one box on top of 





Tote boxes weigh 10 Ib, have 
cubic capacity for 60 lb 


another. Thus, 16 to 20 loaded 
tote boxes can be handled on 
one 40-in. by  48-in.-size 
wooden pallet. 

Nesting is possible by turn- 
ing boxes 180°. 

Description: Tote boxes are 
made from combination of 
molded fiber glass and poly- 
ester resins. They have 
smooth, non-porous surfaces 
which retain no odors. 

Boxes are 197/8 by 24 in. 
at top, and 1234 in. deep. 
Standard color is green, but 
other colors are available. 


(Fiber glass tote boxes are 
manufactured by Molded Fi- 
ber Glass Tray Co., Lines- 
ville, Pa.) 

6742 on Reader Service Slip. 
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HIGH LABOR AND 
CONTAINER COSTS 


FLUIDIZER 
Air Conveying 
System 


AVERAGE SAVINGS RANGE 
FROM $3.60 TO $6.10 
PER TON OF MATERIAL 


...with a 
| 
| 


REPRESENTATIVE AIR CONVEYING SYSTEM 






AIRSLIDE CAR 





CYCLO -VAC UNLOADER 






AIRSLIDE AIRSLIDE —jgr Be 





















8) ane FLUIDIZER VALVE 
BLOWER pouaLe STAGE 
ADAPTER BE STA 









BENEFITS: 


Significantly lower handling costs 

Buy in bulk—eliminate cost of individual containers 
e Free valuable space and working capital 
Completely sanitary system 


Most Advanced in 
Modern Air Handling 





THE FLUIDIZER COMPANY, A DI/V/SION OF SUPERIOR SEPARATOR CO. 
121 South Washington Avenue, Hopkins, Minnesota, WEst 8-7651 


TOWN ADDRESS PHONE NO. 
Akron—437 W. Cedar St. JE 5-3306 
Baltimore—1223 Northern Pkwy 


San Francisco (Daly City)—375 

S. Mayfair Ave PL 5-8256 
Seattle—1331 Third Ave. MU 2-6195 
Spokane—1324 N. Ash FA 7-6624 
Ft. William, Gnt.—430 Waterloo 


Louisville (Jeffersonville) —-204 
Rosewood WH 4-0512 
(Sherwood House) ID 5-5524 Omaha—5101 Blondo St. GL 3803 
Buffalo (Orchard Park)—25 E. Philadelphia—26 Summit Grove 
Quaker St. ID 3985-6 Ave. LA 5-6261 


Houston—P. 0. Box 654 HO 5-5084 (Bryn Mawr) LA 5-8699 St. 27733 
Los Angeles—(Pasadena)—919 E, Roanoke—P. 0. Box 706 DI 5-7442 Montreal—P. 0. Box 1043, 
California Blvd. MU 1-9766 St. Louis—5850 Delmar Bivd. PA 6-1492 Station ‘0’ RI 4-4967 
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How Stoll Packing gets 


Stoll Packing Corporation, top eastern processor of pork products, uses rigs 
like this to carry perishable meat cargoes in and out of its New York processing 
plant. Stoll needed trucks that were completely reliable—twenty-four hours a 
day. That's why Mack tractors are handling the loads. 


Prompt arrival and dispatch 
of perishable commodities 


Fanning out from their home base in New York City, 
the refrigerator trucks of Stoll Packing Corporation 
make on-schedule deliveries of perishable meat prod- 
ucts from Boston to the Carolinas, and as far west as 
Sioux City, Ia. Averaging thousands of miles per truck 
in all kinds of weather and traffic conditions, Stoll’s 
Macks provide the trouble-free operation which is so 
vital where perishables are involved. 

Manager Murray Meiseles of Stoll’s transportation 
division has watched closely the performance of hun- 
dreds of trucks. He says, “Our Mack diesels average 
over 3,000 miles each every week. They have proved 
to be the most economical, reliable and generally 
satisfactory trucks we have ever owned.” 

From truck operators across the nation come the 


same reports. Wherever they’re in action, Macks are 
the trucks to beat. Owners, maintenance men and 
drivers agree that the truck that gives the best service 
at lowest cost per mile is a Mack. Why not cash in on 
the experience of practical operators like Stoll Packing 
Corporation who find Mack trucks a profitable invest- 
ment. Your local Mack branch or distributor will gladly 
give you full details. Mack Trucks, Inc., Plainfield, 
N. J. Mack Trucks of Canada, Ltd., Toronto, Ont. 
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Plants, 
Companies, 
Personalities 


Ac’cent 
International 


a division of Interna. 
tional Minerals & 
Chemical Corp., has 
appointed bio-engi- 
neer William H. Bar. 
tholomew manager of 
microbiological deyel- 
opment. He had been 
assistant director of 
research with Pabst 
Labratories _ Division 
of Pabst Brewing 
Company. 


Ward Baking 
Company 


New York City, has 
acquired Bell Baker- 
ies, Inc., headquart- 
ered in Ft. Pierce, 
Fla, Bell’s annual] 
sales approximate $1) 
million. 





General Foods 
Corporation 


has appointed Martin 
L. Gregory operations 
manager. of the Jell- 
Oo ivision, hite 
Plains, N. Y. He had 
been operations man- 
ager of the Post di- 
vision at Battle Creek, 
Mich. 


Star Kist 
Foods Inc. 


Terminal Island, Calif., 
expects that its $3 
million, 135,000-sq-ft 
tuna pons _ plant, 
currently building in 
Mayaguez, Puerto 
Rico, will be in pro- 
duction this June. An- 
nual capacity is tated 
at 50 million cans per 
yr, and this is ex- 
pected to double to 
100 million cans an- 
nually by 1964. Three 
other well-known US 
tuna packers are ac- 
tively interested in ex- 
na ing to the tax- 
ree Commonwealth. 


General Foods 
Corporation 


has appointed James 
P. Delafield to the 
newly created poshion 
of president and gen- 
eral manager of its 
International division. 
He also will continue 
as a General F 
vice president. 


For } 
more information 
on product at 
left, circle 6744 
see information 
request blank 
opposite last page. 
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TRANSPORTATION 


Steel - and - corrugated - 

aluminum trailer has dual 

refrigeration system, oper- 

ated by diesel fuel or elec- 
tric standby 


For meat hauling, roof of > 
trailer is equipped with 
full-length meat rails 








Wabash Railroad introduces one of first 


‘Piggy-Back refrigerated trailers 
for all types of cargoes 


A versatile “pig gy-back” 
trailer that handles all types 
of refrigerated cargoes at any 
desired transport temperature 
from minus 20 F to 80 F has 
been put in service by the 
Wabash Railroad. 

Trailer’s wide range of re- 
frigerated temperature effi- 
ciency results from choice of 
insulating and moisture-barri- 
er materials used, and se- 
quence in which they were 
applied. 

In constructing the trailer, 
interior first was sprayed with 
a vapor-barrier mastic; then 
a layer of aluminum foil was 
applied to the mastic. 

The floor received two 
three-in. layers of Armstrong 
“Armalite” (foamed poly- 
styrene board) insulation, the 
second layer being laid cross- 


wise upon the first so as to 
break all joints and eliminate 
possibility of through con- 
ductance. 

Another layer of aluminum 
foil was applied to top of the 
second insulating layer, and 
foil then was covered by an 
extruded aluminum floor, spe- 
cially designed to provide 
cross ventilation. 

Walls and roof were con- 
structed the same way as the 
floor, but using Armstrong 
“Fiberglas” in six-in. thick- 
ness in the walls, and seven-in. 
thickness in roof. 

Walls were finished with 
marine plywood faced with 
Fiberglas-reinforced polyester. 
Stringers then were installed 
to keep product away from the 
flat wall surface, allowing air 


(Continued on next page) 











STORAGE 
and 
TRANSPORT 
EQUIPMENT 


Wherever storage and transport of 
food products is required, Walker can 
supply the unit that will give you de- 


pendable economical performance. 


We will gladly supply you with com- 
plete data and prices on the equipment 


you need. 





STORAGE TANKS, Round, Oval and Rectangular. 
All sizes Standard or Cold Wall surface. 





TRANSPORT TANKS. fTrailerized and truck 
mounted. One, two or three compartments. 





Stainless Steel Ver- 
tical Holding and 
Surge Tanks 





FIBRE-GLASS 
COOLER DOORS. 
All types and 
sizes of in- 
sulated doors. 





Write foo for literature on our complete 
line of stainless steel and fibre-glass equip- 
ment for the food industry. 





WALKER STAINLESS EQUIPMENT CO. 


Dept. 45, New Lisbon, Wisconsin 
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~ THE MARK OF 
>DEPENDABIN 


avg 





No name among American makers of cooling equip- 
ment stands higher or has endured longer than that 


of Frick. 


Back of the Frick trademark are 107 years of experience in 
engineering, 78 in refrigeration and ice making, and 55 in 
air conditioning: You get the value of this priceless ex- 











ABOVE—Frick heavy-duty compressors are 
the standard of the world for industrial work. 
Ask for Bulletin 112. 


RIGHT —These Frick evaporative condensers 
are saving $1,000 per month. See Bulletin 
235. 


BELOW—Frick ‘‘Eclipse’’ compressors have 2, 
3, 4, 6 or 9 cylinders, offer speeds up to 
1200 r.p.m. See Bulletin 100. 


i 


WAYNESBORO, 


perience when you _in- 
vest in dependable Frick 
equipment. 


Write, wire or phone now for 
catalogs and estimates. 


FRICK COMPANY, 


Waynesboro, Penna. 








PENNA. U.S. A. 
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(Continued from preceding page) 


circulation. Full-width rear 
doors also were insulated with 
Fiberglas. 


Trailer is 40 ft long, 8 ft 
wide and 12% ft high, and is 
finished in polished aluminum. 
Wabash has ordered 10 of the 
units to serve the railroad’s 
Midwest market. 


(Refrigerated “pig g y-back” 
cargo trailer is manufactured 
by ALF-Herman Body Com- 
pany, a subsidiary of Amer- 
ican LaFrance Corporation, 
4400 Clayton Ave., St. Louis 
16, Mo.) 

6748 on Reader Service Slip. 


Controls cold, heat 
in cargo shipments 


Regulates flow of coolant, 
steam, oil, gas, electricity 


Uses: Single-point, non-in- 
dicating temperature control, 
designed primarily for exteri- 
or use to control either refrig- 
eration or heating equipment, 





By simply reversing position of 

the switches with the case, in- 

strument operates equally well 
for heating or refrigeration 


is well suited for cargo con- 
tainers, highway transport or 
rail cars because of weather- 
resistant qualities, ruggedness 
and resistance to vibration 
and shock. 

Features: When _ supplied 
with a manual reset switch, 
device provides a second func- 
tion — acting as a limit con- 
trol to shut off a heating or 
cooling medium at any prede- 
termined temperature. 

In this case, it is used in 
conjunction with a tempera- 
ture control to provide a safe- 

(Continued on page 117) 
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Any impurities small enough to 
pass through the orifice of this Fig. 
629 nozzle will never clog the sin- 
gle large internal feed hole. 



























Monarch offers a full line of effi- f 
cient, dependable, advanced design 
nozzles to... 


* WAX FRUITS 

*RINSE VEGETABLES 

* POWDER MILK 

* DRY EGGS 

* WASH FILTER CAKE 

* HUMIDIFY BANANA 
ROOMS 


Remember... 


Make Monarch NOZZLES standard 
equipment for all direct-pressure 


spraying. 


Send for Catalog 1 


ETA IO 


aCe ee) ee 


3401 GAUL STREET 
PHILADELPHIA 34, PA. 
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“OPERATING 
MY OWN TRUCKS 
USED TO DRIVE 


ch 
ME CRAZY... 


Lie 


Sm 


ai 
PA. 
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Hertz washes and cleans each truck regularly. Hertz handles all paperwork, even furnishes state license plates. 












I aon 


‘Before | switched to Hertz Truck Lease Service 
| used to spend as much time with my truck fleet 
as | did with the business. There were forms to fill 
out, reams of accounting work, parts, repairs—it 
was like running a second business! 

‘‘But look what happened when the Hertz people 
took over. | turned all problems of ownership over 
to Hertz when | signed the contract. They bought 
my trucks at their fair market price. Trucks that 
warranted it were rebuilt from bumper to bumper. 
For the units that had to be replaced, | had a choice 
of new GMC, Chevrolet or other sturdy trucks. 

‘Along with this, Hertz ‘custom-engineered’ the 
trucks to my operation. They analyzed what we 
hauled, where we delivered, size of our loads—and 
because of this, we're able to get even greater 
efficiency and usefulness from our trucks. 

‘Hertz painted and lettered each truck using our 
standard colors and identification. And one thing 
we never had time for—washing and cleaning—is 
done at night or during weekends. 

‘Maintenance has always been a big headache. 
With us, it was catch as catch can. Now Hertz 
crews work on our trucks on a regular preventive 
maintenance schedule. The work is done during 
off-duty hours. Furthermore, |'m out of the parts 
business since Hertz furnishes everything! 

‘In case an accident puts one of our trucks out 
of working commission, Hertz provides for a re- 
placement at no extra charge.’ 


But Hertz Services don't end here... 





m@ ...and then Hertz 
_ got me out of the truck 




















‘Hertz has turned a constant headache into a 
smooth, streamlined business operation. They 
have helped expand our service to distant points 
with a long-haul tractor and trailer. And it’s re- 
assuring to know Hertz protects us with more than 
500 truck stations all over the country. 

‘For our peak periods Hertz provides extra 
trucks. This gives us maximum efficiency and cus- 
tomer service without having to increase the size 
of our permanent fleet. 

‘The switch to Hertz has been a dramatic step- 
ahead for our company. We have no capital 
invested in our fleet. All of the accounting work 
is done by Hertz. Our people who operated the 
fleet are now concentrating on more profitable 
work for the company. And one budgetable check 
per week covers everything. That's all there is to 
it, and we're out of the truck business for good!" 


Note from Hertz —There is no one man who-has 
said all these things in exactly this way. What you 
have just read are the combined expressions of 


business men, like yourself, 
HERTZ 


who have come to knowthe 
TRUCK LEASE 





many benefits of Hertz 
Truck Leasing. They 
could be your words. 










Hertz offers customized long-haul tractors and trailers. 


“ ,. thanks to Hertz, 
all our truck problems 


have been solved” 



























Hertz provides extra trucks for peak periods. 


For 

more information 
on product at 
left, circle 6750 
see information 


How about you ? Call your local Hertz Truck Lease office request blank 
. . ; opposite last page. 
for more information. Or write for the booklet, ‘‘How to 
Get Out of the Truck Business,'' to Hertz Truck Lease, ( 
Dept. N-3 278 South Wabash Ave., Chicago 4. Illinois. 
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(Continued from page 112) 

guard against results of con- 
trol- or accessory-failure 
(solenoids, motor valves, etc.). 

Used as a limit control, unit 
is set a few degrees higher 
(or cooler) than the separate 
temperature control  instru- 
ment. If the latter fails to shut 
off for any reason, the limit 
control will stop flow of heat- 
ing or cooling medium. 

Description: An external 
setting knob permits easy set 
point adjustment. Dials can be 
furnished calibrated or uncal- 
ibrated — the latter type usu- 
ally specified where various 
set temperature points are not 
required, or where a separate 
indicating thermometer is 
available. 

Either of two _ sensitivities 
can be specified: 1) normal, or 
one per cent of scale range, 
and 2) close, or one-half per 
cent of scale range. Degree of 
precision required depends 
upon appliance design. 


(New weather-resistant, non- 
indicating temperature control 
unit is manufactured by Part- 
low Corporation, 530 Campion 
Rd, New Hartford (Utica), 
New York.) 
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Holds railroad car 
motionless under 
adverse conditions 


Safety railroad wheel 
chocks, of hardened steel in- 
sert spurs, bite into rail head 
as wheel pressure increases. 
This holds cars motionless 
under most adverse condi- 
tions. 

Wheel chocks eliminate 
hazardous accident problems 
with both personnel and 
equipment in parking all roll- 
ing stock, piggy-back loading 
and unloading, air brake test- 
ing, rip track repair, diesel 
hostling, ete. Chocks are de- 
signed to prevent derailment 
in event rolling stock should 
be powered over the chock. 

They are available in four 
styles to meet every need on 
exposed or flush set rails and 
have safety grip handles for 
easy, instant setting or re- 
moval. 


(Continued on next page) 
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“Butler provided the building strength and space 
I needed for efficient poultry processing,” 


® 





Manufacturers of Metal Buildings - Equipment for Farming, Oil Transportation, Outdoor Advertising + Contract Manufacturing 


says John Tyson, President, Tyson’s Poultry Inc., Springdale, Arkansas 


John Tyson, the largest integrated broiler operator in northwestern Arkansas, 
decided to erect his own poultry processing plant. At the time, he didn’t know 
much about construction, but he knew what he needed for efficient poultry 
processing. And he wanted to build well, yet conserve his capital. That’s why 
John Tyson chose the Butler system of building. 

Column-free interiors make it easy to plan efficient, straight-line processing. 
Butler’s truss-free gable area provides clear, unobstructed space for con- 
veyors, lights and utilities. And all this equipment is suspended directly from 
the Butler structural system—without requiring additional supports. The 
gable roof encourages natural air circulation . .. makes the building easy and 
economical to ventilate. And, Butler pre-engineering and mass-production 
techniques effect substantial savings in material and labor costs. 

Get full details on the Butler system of building. Learn how to build mod- 
ern processing plants that meet the new building and sanitation provisions 
required under mandatory inspection. Contact your Butler Builder. Ask him 
about Butler financing, too. He’s listed in the Yellow Pages under “Buildings” 
or “Steel Buildings.” Or write direct. 


BUTLER MANUFACTURING COMPANY 


7479 East 13th Street, Kansas City 26, Missouri 


Sales offices in Los Angeles and Richmond, Calif. « Houston, Tex. * Birmingham, Ala. * Kansas City, Mo. « Minneapolis, Minn. « Chicago, Ill. « Detroit, Mich. » Cleveland, 


Ohio « Pittsburgh, Pa. * New York City and Syracuse, N.Y. « Boston, Mass. « Washington, D.C. + Burlington, Ontario, Canada 
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VOM 


You can depend on 
ASHWORTH METAL PROCESS BELTS 
To carry the load. 





When you have the problem of continuous product flow through 
processing . . . whether that processing be canning, freezing, deep 
frying, baking or packing . . . you can depend on an Ashworth 
Metal Process Belt to convey your product safely, economically. 
|: Type of product offers no problem when you specify Ashworth 
' Metal Process Belts . . . meat, poultry, sea food, fruit or produce 
| all ride in style. 


Ashworth Metal Process Belts meet every demand of sanitation, 
‘ heat, corrosion, drainage or direction of flow (Patented Ashworth 
Omniflex Belts even go around corners.) 


Engineering versatility plus the finest plant facilities in the indus- 
i try insure quality woven into every Ashworth Belt. 





Write direct for technical literature covering the com- 
plete family of Ashworth Belts. No obligation, of course. 


ee ASHWORTH BROS., inc. 


WINCHESTER, VIRGINIA 
Sales Offices in Principal Cities 
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(Continued from preceding page) 


Flag type is double de- 
signed to permit use on either 
side of track and in either di- 
rection. Consisting of a rail-fit 
metallic chock with a combi- 
nation extension handle and 
yellow indicator flag, it is of 
particular value where more 
than one car is spotted — the 
indicator flag instantly locat- 
ing exact position of the chock. 





Flag type wheel chock, shown 
above, stands out farther than 
other style wheel chocks, making 
it more visible from a distance 


Other styles available in- 
clude a double-chain type, a 
single-chain locking type and 
a single type. 

(Aldon Safety Wheel Chocks 
are a product of The Aldon 
Company, Dept. 5, 3338 Ra- 
venswood Ave., Chicago 13, 
Ill.) 
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VOTE FOR YOUR 
FAVORITE CARTOON 


See this month's "FP Hall of 
Fame Cartoon" on page /4I, 
and then vote for large repro- 
duction of your favorite on the 
Reader Service Slip. 
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For on-the-line package 
weight control — W-C 
CHECK-WEIGHING SYSTEMS 
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Supt. Cle 
ductivity 
bell will 


Whatever your requirements for 
production check-weighing of pack- 
aged materials, W-C can supply a 
job-engineered system to meet 
them. Systems can be automatic 
or manual; can weigh in motion 
or stop-and-go; can segregate pack- 
ages according to specific zones of ; 
under- or overweight, or accord- 
ing to a single pre-selected toler- . 
ance. They can provide practically Turle 
any type of readout you want, and a 
can be readily integrated with tape- 
fed, punched-card and other types 
of data handling systems. 
Surprisingly, such job-engineered RO 
systems can be delivered at a most oth 








realistic cost—probably less than water 
you'd expect. The reason why is a least t 
simple one: pre-engineered com- plants 
ponents, unitized design. There is boiler 
no speculation or experimentation; foreigr 
W-C systems are designed on the 3 | 
very practical basis of service- lines. 
proven, standardized components. One 
| four d 
ee ep ae es ia ne es mee er on ee 7 season 
| Typical applications include: | iad : 
| Checking individual unit | roug 
| weights of bags, drums, connec 
| barrels, etc. . . . also multi- Foat 
| unit packages. tubes 
| J caused 
eee ae ee ee ae ruptur 
Write for new Bulletin 50 pairins 
its, a 
= WEIGHING & CONTROL i. 
a COMPONENTS, INC. tive G 
Div. of CompuDyne Corp. wante 
East County Line Road, Hatboro 13, Pa. and d 
as ins 
protec 
6755 on Reader Service Slip. 
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Supt. Clarence Wilburn adjusts con- 

ductivity to desired range. Light and 

bell will summon operator if pre-set 
amount is exceeded 
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Sample line is cooled in plastic tube 
water jacket 


How to side-step 


those $100,000 losses 


-pack- ‘ Conductivity meter in boiler feedwater line 
oply a ‘ * 
mec avoids damage and downtime 
ymatic 
10tion 
pack- 
1es of 
-cord- CLARENCE WILBURN At the recommendation of 
toler- Superintendent their boiler insurance carrier, 
ically Turlock Cooperative Growers Pacific Indemnity Co. of Los 
er As reported by KARL ROBE Angeles, a conductivity meter 
wae was installed in their con- 
’ densate return system. 
eered ROBLEM: Juice and Pacific Indemnity engineers 
most other solids in boiler feed- regularly recommend such 
than water can be expensive. At systems for safety reasons, as 
isa least three California tomato well as for the protection 
com- plants last season suffered against plant downtime. 
sax boiler damage as a result of How it works: A_ small 
ie foreign matter in condensate sample of condensate is 
ice. lines. tapped from main condensate 
ents. One plant had to shut down line ahead of feedwater tank. 
| four days during peak tomato Sample line is jacketed with 
a season because juice leaked cooling water to keep temper- 
a into condensate-return lines ature constant for more ac- 
. through tiny fractures in pipe curate reading. 
, | connections. ; Two electrodes in sample 
i Foaming juice in boiler _ stream conduct a current... 
tubes and build-up of solids proportional to amount of 
il caused blisters and finally electrolytes and organic acids 
ruptured tubes. Cost of re- in condensate. 
| pairing boiler, plus lost prof- An adjustable relay in the 
its, amounted to more than’ meter, which measures con- 
ONTROL $100,000. ductance of circuit, closes 
: INC. Solution: Turlock Coopera- when impurities reach a pre- 
= ao tive Growers, Modesto, Calif., set amount, usually some- 
wanted to avoid such troubles, where above five to 20 micro- 
3, Pa. and deemed manual methods mbhos. 
as inadequate for degree of Relay activates an alarm, 
protection they desired. (Continued on next page) 
p. 
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don't 
guess 
Liquid 
Levels... 


Specify a 
Liquidometer Gauge 


Easy to read as a clock. A Liquidometer 
Gauge indicates the exact level at all times 
... Shows it at a glance. And gauge operation 
is completely automatic —as far as 250 feet 
from the tank — without need for auxiliary 
power of any kind. 


A Liquidometer Tank Gauge measures 
virtually any liquid. It’s simple to install— 
requires no maintenance. Many have pro- 
vided over 30 years of efficient, dependable 
service. All are approved by Underwriters’ 
Laboratories and Factory Mutual. 


Whether your gauging needs require an 
automatic Liquidometer Gauge, a hydro- 
static Levelometer or a tank-site-indicating 
Direct Reader, you'll get the best by speci- 
fying Liquidometer, For complete details 
write Dept. G. 


--of proven quality 
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THE LIQUIDOMETER corp. 


LONG 


ISLAND CITY 1. NEW YORK 
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} EVERYTHING YOU NEED TO KNOW ABOUT 
AUTOMATIC BATCHING 


If you are now combining two or more in- 
gredients in any kind of formula or batch, 
1 e HOW TO DO IT write now for this new free automatic batch- 
ia ing handbook. It describes in detail how 
e HOW MUCH IT COSTS automatic batching works, how to convert 

: existing plant facilities or plan new plants 
{ e WHAT YOU NEED for automatic operation. It illustrates the 
La latest batching systems available, lets you 
t e HOW TO USE select the right type for your particular 
ty WHAT YOU HAVE needs. Also shows you how to combine ma- 
} terials handling equipment, storage facili- 
e HOW TO SELECT ties, and weighing equipment for greatest 
; THE RIGHT SYSTEM _ economy, increased production. This is the 
I newest, most complete handbook on auto- 
matic batching available—be sure to write 
for your free copy today! 





THE HOWE SCALE CO. RUTLAND, VT. 
A SUBSIDIARY OF SAFETY INDUSTRIES, INC. 
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(Continued from preceding page) 
and operator then discharges 
condensate to sewer until 
meter again indicates desired 
purity of water. 

If desired, meter could ac- 
tuate automatic valves, and 
operation would then proceed 
unattended. 

Results: For less than $500, 
the Modesto cannery is now 
protected against boiler dan- 
gers associated with contami- 
nation of feedwater. 

Expensive boiler shutdowns 
during canning season are an 
extremely remote prospect, 
now that condensate is under 
constant electronic  surveil- 
lance. 

In addition, by keeping scale- 
forming minerals at constant 
low levels, tube cleaning will 
not be required as often, and 
maintenance expense should 
be less. 


(Conductivity system for boil- 
er water surveillance was en- 
gineered by Garratt Callahan 
Co., Water Treatment Spe- 
cialists, 30 Rollins Road, Mill- 
brae, Calif.) 


(Conductivity meter is manu- 
factured by Industrial Instru- 
ments Inc., 89 Commercial 
Road, Cedar Grove, N.J.) 
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Offers viscosity control 
where permanent record 
is not required 


Indicator and indicating 
controller provides viscosity 
control at a lower cost for ap- 
plications where a permanent 
record is not required. 

Unit is simple to use. Con- 
trol point is simply set for de- 
sired viscosity and controller 
does the rest. Setting may be 
quickly and accurately 
changed as often as desired. 

Repeat runs can be dupli- 
cated by positioning control 
point to previously deter- 
mined values. 

Models are to be used with 
basic measuring elements 
which operate on principle of 
measuring time required for 
a piston to fall a given dis- 
tance through solution to be 
measured. 


Indicator and _ indicating 













rR 
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TEMPERATURE 
CONTROLS 









4 GENERAL PURPOSE 


— 


WEATHER RESISTANT 





Two-Stage EXPLOSION-PROOF 


Each with 
these features: 






Se IEeC Tay 
Sealed mercury contact 
WT Cm rencr mt 
VT Cee meet 
Repetitive trip point 




















Thirteen adjustable operating one 
from —60 +30° to 370-530°F 


Available in three case een 
General Purpose (NEMA 1 
Weather-Proof (NEMA 1A, 2, 3, 4) 
Explosion-Proof (NEMA 7, 9) 


Series D-35 (10A. 115V., 5A. 230V.) Double 
adjustments for setting both high and low 
(on-off) operating points. 


Series D-535 (close differential type) 5A. 
115V., 2%A. 230V.) Double adjustment 
type for setting both high and low (on-off) 
operating points. 


Series D-235 (very close differential type) 
0.3A. 115V., 0.15A, 230V. Single adjust- 
ment for setting operating point only (mini- 
mum differential is factory set). 


Series D-435 (Two-Stage Type) operates two 
SP-ST magnetic mercury switches at different 
temperatures to provide stage operation. 





Write for 
CATALOG NO. 860 


THE MERCOID CORPORATION 
4201 Belmont Ave., Chicago 41, Ill 
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instrumentation 


controller can be located any 
reasonable distance from 


Results are indicated directly 
on controller 


measuring element. Can be 
furnished with hig’ and low 
viscosity alarms. 


(Indicator and indicating con- 
troller are manufactured by 
Norcross Corp., Dept. N20, 247 
Newtonville Ave., Newton 58, 
Massachusetts. ) 
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Measure small differential 
pressures at relatively 
high line pressures 


Gage, described in 2-page 
bulletin, is designed to meet 
demands of production, re- 
search and test work in pre- 
cise indication of gas or liq- 
uid flow or in other uses 
which require measurements 
of small differential pressures 
at relatively high line pres- 
sures. 

Standard ranges are 2 psi 
differential pressure at line 
pressures to 50 psi and 5, 10 
and 20 psi differential pres- 
sures at line pressures to 300 
psi. 

Unit can be used in either 
liquid or gas services. Metals 
exposed to liquid or gas are 
stainless steel, Ni Span C and 
beryllium copper. It is accu- 
rate to one part in 200 of full 
scale range. Instrument is 
sensitive to one part in 1000. 


("Hi Pressure-Lo Differential 
Gage”, data sheet TP-47-A- 
l, is available from Wallace 
& Tiernan Incorporated, 25 
Main St., Belleville 9, New 
Jersey.) 

6761 on Reader Service Slip. 
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Foxboro flange-mounted liquid level transmitter on Ist fine fiber wash tank at 
Union Starch and Refining Company’s wet corn milling plant, Granite City, Illinois 


UNION STARCH & REFINING REPORTS: 


“Faster tank clean-up -less instrument maintenance 
with Foxboro Liquid Level Transmitters” 


“We leave our Foxboro Liquid Level Transmitters 
right on our tanks at clean-up time,”’ reports Robert 
Hays, Chemical Engineer at Union Starch & Refining 
Company, Granite City, Illinois. “The transmitter’s 
flange-mounted, stainless steel diaphragm gets 
scrubbed right along with the vessel wall — without 
affecting its high accuracy of performance at all.” 
Foxboro Type 13 FA Level Transmitters have no 
floats or bubble-tubes — nothing to corrode or plug- 
up. 3-15 psi output signal operates standard recorders 
and controllers without the use of signal converters. 
And the 13 FA is available with elevated and sup- 


pressed ranges when process requirements make 
these features desirable. 

For accurate, trouble-free level measurement and 
transmission, the Foxboro Type 13 FA Transmitter is 
your answer. Accurate to + 42% on all types of liquids 
— from water, to highly viscous and corrosive liquids. 

Ask your nearby Foxboro Field Engineer for 
full details, or write for Bulletin 458-52. The Foxboro 
Company, 923 Neponset Ave., Foxboro, Mass. 


FOXBORO 


REG. US PAT. OFF 
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How Langendorf Bakeries 


SAVE WEIGH WAIT and DOUGH 


e 


with NEPTUN ETERS 





Taste-perfect baked goods and low cost operation depend on getting 
exactly the right amount of each ingredient into the mix with mini- 
mum handling. That’s what these four Neptune meters are doing 
for Langendorf United Bakeries, Inc....saving materials, time, 
labor. ..eliminating the hauling of bags and buckets. Liquid sugar, 
hot shortening and water are all moved and measured “in the pipe”. 
Accurate metered measurement keeps the profits in production, 
and uniform flavor in the goods. 

Savings in time and ingredients can be made in your plant by 
adding Neptune meters wherever liquids are batched, blended or 
transferred. Tell us what you want meters to do and we'll gladly 
give you recommendations. 


GET THE FACTS 
Ask for helpful 
Meter Data 
Bulletin 566 CFP. 
See Neptune Data 
Pages in Chemical 
Engineering Catalog. 









Branches In: 

ATLANTA * BOSTON 
CHICAGO * DALLAS + DENVER 
LOS ANGELES * LOUISVILLE 
NO. KANSAS CITY, MO. 
PHILADELPHIA * PORTLAND, ORE, 
SAN FRANCISCO (Millbrae) 

IN CANADA: TORONTO 14, ONT. 


NEPTUNE METER COMPANY 
19 West 50th Street » New York 20, N.Y. 
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instrumentation 


Straight flow through 
control valve at all 
throttling positions 


Greatly reduces pressure 
drop, friction loss 


Control valve in which flow 
moves in a direct and unre- 
stricted straight line through 
the valve at all throttling 
positions, greatly reduces 
pressure drop and friction loss 
while giving infinitely vari- 
able throttling. 

The K factor of the control 
valve is 35 — 1/30th that of 
most globe valves. 


Raia Be j 
Flow regulation is accomplished 
by raising or lowering the steam 
which is placed at a selected 
angle to the flow. Stem has a 
90° milled groove in the tip, the 
apex of which is parallel to the 
direction of flow. (As shown 
above, they are both at a 45° 
angle.) Stem does not rotate, 
but moves up or down in an 
angle. As stem rises, a larger 
section of the V-groove is pre- 
sented as flow area. Flow passes 
through groove parallel to apex. 
In this manner, flow does not 
deviate from a straight line at 
any point in its path, causing al- 
most zero fluid friction and zero 
turbulence 


Principal advantage of the 
valve is its ability to pass 
more fluid or gas for a given 
pressure and with less turbu- 
lence. This characteristic al- 
lows a greater capacity to be 
obtained from an installation 
without changing the dimen- 
sions of the piping or increas- 
ing the pressure. 

Since all flow is concen- 
trated in a_ triangle-shaped 
orifice (see diagram) it allows 
passage of much larger par- 
ticles of solid material at any 





given orifice. 

Valve has outside stem anj 
bonnet for corrosion resist. 
ance. Orifice opening is ingj. 
cated on a calibration plate. 

Valves are made in Carbon 
steel, stainless steel anj 
bronze. Pressure ratings ay 
from 600 to 10,000 psi. Size 
available are from 1%” to 4’ 
Any style of packing is avail. 
able to meet corrosive service 
Automatic control is available 


in either diaphragm or cylin. § 


der actuator. 


(Straight-Flow Control Valve § 


is a product of General. 
American Valve Co., PO Box 
444, Corona del Mar, Calif) 
6764 on Reader Service Slip. 


Measures oxygen 


continuously 
Analyzer has automatic 
temperature compensator: 


uses no chemicals and no 


moving parts. It has an ac- § 
curacy of + 1 to 2 per cent of 


full scale. 


Detailed information is pre- f 
sented in 2-page bulletin. De- | 
sign features, specifications | 


and applications are listed and 
principle of operation is de- 
scribed with illustrations. 


(“Magnox Analyzer,” Bulletin 
1059, is available from Milton 
Roy Company, 1300 E. Mer- 
maid Lane, Philadelphia 18, 
Pa.) 

6765 on Reader Service Slip. 


Monitors temperature 
conditions at infinite 
number of points 


Temperature detector has 
been developed which moni- 
tors temperature conditions at 
an infinite number of points. 
Has application where detec- 
tion of random “hot spots” is 
desirable, such as in grain 
storage. 


Operation of detector is 


based on temperature-resist- 
ance relationship of selected 
eutectic salt mixtures. These 
salts are packed into an In- 
conel tube, and surround 4 
nickel wire center conductor. 

When temperature reaches 
the set point, a short circuit 1s 
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caused between the center 
conductor and outer tube, 
which, in turn, is sensed by a 
control unit to actuate an 
alarm or other working de- 
vice. 

Tubing may be bent to 
practically any desired con- 
figuration, making it useful for 
difficult locations and equip- 
ment having irregular shapes. 

Standard elements may be 
connected in series to form 
lengths of several hundred 
feet. In one system, several 
different temperatures can be 
detected. 


(Line Temperature Detector 
was developed by Fenwal In- 
corporated, Pleasant St., Ash- 
land, Mass.) 

6766 on Reader Service Slip. 


Lists instruments for 
5 process variables 


Instruments according to 
five major process variables 
— pressure, flow, temperature, 
level and gas analysis — are 
described and illustrated in 8- 
page bulletin. 

Bulletin is divided into sev- 
en sections for convenience of 
user. First section describes 
all-electric combustion con- 
trol systems, which are coor- 
dinated with boiler room in- 
strumentation to provide fully 
automatic combustion control. 

Sections two through six 
describe instrumentation for 


instrumentation 


the five major process vari- 
ables. Section seven lists re- 
ceivers and other instrumen- 
tation equipment. 


(“Instrumentation and Con- 
trol”, Bul 59-C091 (297), is 
available from The Hays Cor- 
poration, Michigan City, Ind.) 
6767 on Reader Service Slip. 


Accurately measure 
surface temp 


Interchangeable thermistor 
probes are now available with 
the tips spring-mounted to 
provide a continuous pressure 
of 1 to 1% pounds. 

Spring mounting assures 
more consistently accurate 
and reproducible surface tem- 
perature measurements, and 
also serves as a_shock-ab- 
sorber to eliminate possible 
damage to the probe tip. 

Both  glass-tipped probes 
and stainless-steel probes are 
available. Each is equipped 
with a protective sheath, also 
spring-mounted, which rides 
off the tip when pressed 
against surface being meas- 
ured. 


(Thermophil Interchangeable 
Thermistor Probes are avail- 
able from Atkins Technical, 
Inc., 1276 W. Third St., Cleve- 
land 13, Ohio.) 

6768 on Reader Service Slip. 
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Ja eel 
WESTFALIA SAMN-15007 
Automatic De-Sludger... 
Simple, sturdy, compact, 
sanitary —stainless steel 

liquid and solids contact 

parts. 


“BIG SAM" 


for Continuous 
High Capacity Clarification 
.. with Automatic Sludge Ejection 


“Big Sam” is catching on everywhere... 
citrus, grape juice, sugar, coffee and 

tea, you name it... producing continuously 
...around the clock...fully automatic 


With “Big Sam” you get: 

Highest Capacity —- up to 8000 

gph, depending on product... 
Flexible De-Sludging — full or 

partial, with variable solids control... 
Simplest Design - controls easy to 
reach...easiest to assemble and 
disassemble, no clutch or gears... 
Sanitary Construction - polished 
stainless steel surfaces contact 
liquids and solids...no “entrapment”... 
“CIP” cleaning possible. 


For medium capacities ask for model SAMN-5006. 


Write for Bulletin on “BIG SAM”...See our complete line of 
continuous centrifuges in CHEMICAL ENGINEERING CATALOG 


CENTRIC© 


1ncoRPORAT E D 


WESTFALI 
SEPARATOR 





75 WEST FOREST AVENUE, ENGLEWOOD, N. J. * Phone LOWELL 9-0755 
WESTERN DIV.: 3315 CAXTON COURT, SAN MATEO, CALIF. * FIRESIDE 5-7065 
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FROM THE WORLD LEADER 
IN PACKAGED AUTOMATIC BOILERS 


100% 


an @& exciusive: 5 to 1 TURNDOWN 





instrumentation 


Automatic reset featured 
in compact valve control 


A compact, “package’’ in. 
strument for controlling proc. 
ess pressures or temperatures 
is now available with an auto. 
matic reset feature. 

Pneumatically operated in- 
strument combines, in a single, 
compact unit, the features of 
measurement, control point 
setting, modulating control, 
adjustable proportional band, 
positive valve positioner and 
control valves. 


Indicating dial of instrument 

(left) is calibrated in degrees 

Fahrenheit to correspond to in- 
strument's range 


When used as a control 
valve (having positive posi- 
tioner) with various pneu- 
matic transmitters, it can con- 
trol variables such as rate of 
flow, liquid level, or tempera- 





Inner shell 
tit 


Proves n 
and clea 


I 
tit 


Atrxo 


Gives you equal efficiency from 20% to 100% tures and pressures beyond 
the range of its own vapor- provides « 
of full firing rate or any load in between pressure temperature ele- ice for m 
ments or bellows pressure ele- corroded 
For every firing load there is one right fuel/air mixture for proper ments. taining ace 
combustion. Only Powermaster gives you this maximum efficiency In addition to automatic re- chloride. 
because its exclusive modulating firing control delivers perfect set, instrument also features ‘ gt 4 
fuel/air mixture automatically . . . at any firing rate. remote pneumatic control ra ’ ae 
This exclusive O&S feature is important to you for two reasons: point adjustment. This permits . | 
; : : ; : control setting adjustments even more 
1. Operating efficiency is as high at 20% as at 100% and gives you from vemete ieadine se To eval 
impressive fuel savings at all firing rates; 2. Pressure or temperature which may be located 1000 actual use 
is kept constant at all loads, .resulting in more uniform process feet or more away. planned to 
and in improved product quality. This feature is available in O&S Unit is available in all stain- which ha 
oil, gas and combination burners for process, heating and hot less steel for highly corrosive roded and 
water applications. atmospheres. A weather-proof SS kettles 
This exclusive feature is only one of the many reasons why enclosure for the control is 
you get more for your boiler dollar with Powermaster. For information available for outdoor instal- 
on all Powermaster benefits, call your nearest O&S representative lations. 
An electric version of the —___ 


or write for Bulletin 1260. 





instrument is offered with 
most of above features. 





: r LL 
- (FultroMatic controller-posi- J — '- for Kosher c 

Ww tioner-valve combination in- fF  Welishes 
ORR & Senne ER, INC. strument is a development of Serene 
co nearne Tree Fulton Sylphon Division, nuove tor 3 
Pe Se ee eee Robertshaw-Fulton Controls —— 

‘ up 


Company, Box 400, Knoxville, a 
PACKAGED AUTOMATIC BOILERS Tennessee.) Str. & Jr. Foods 
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Operations, Equipment, Accessories 


Inner shell of 250 gal test kettle was formed from single sheet of RS-55 
titanium; outer shell was formed from single sheet of RS-70 


Proves mettle for processing 
and cleaning in test 


H. J. Heinz Company finds 
titanium kettle superior after 


@® more than 4000 hrs processing time 
@ more than 300 cleaning cycles 


Heinz used test kettle in 
provides corrosion-free serv- three plants on processes as 
ice for many processes, it is follows: preparation of pick- 
corroded by solutions con- les, savory sauces, ketchup 


taining acetic acid and sodium and strained foods. 
chloride. Tests were run for over 


Garlic, especially when 4000 hours; 2000 of these be- 
fresh, and to some extent on- ing used to subject kettle to 
ions, make pickling mixtures Solutions that seriously cor- 
even more corrosive. rode nickel and Type 316 L 

To evaluate titanium under Stainless. Test runs went well 
actual use, test program was beyond corrosion resistance 
planned to include those foods of most commonly used types 
which have seriously cor- of SS (see table below). 
roded and pitted nickel and Titanium kettle was given 
SS kettles. Accordingly, 


Aursoucu stainless steel 


(Continued on next page) 


CHEMICAL CHARACTERISTICS OF VARIOUS FOODS 

















Acidity as Time 
Acetic Temp. in 
% By Weight pH Salt of Service Service 

Vor. for Kosher Dill Pkles. 2.0 % 3.75 5.5-6% 140°F. 320 Hrs. 
Relishes 2.7-4.2 Yo 3.5 1.75-3.5%  60°-70°F. 830 Hrs. 
Savory Sauce 26% 3.5 3.3% 212°F, 65 Hrs. 
Cis ee i ee 8) ee eee ees eee 
Basic Sauce for 57 Sauce 44% 3.1 6.0% 212°F. 1,200 Hrs. 
— 1.75% 3.85 3.25% 212°F. 310 Hrs. 
Str, & Jr. Foods Natural 4.0 or None 1,400 Hrs. 

Fruit Acids Lower Added (3/1/59) 
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Try Particle Control In Your 
Plant . . . Rent a Gaulin 
Laboratory Homogenizer 
for Only $75.00 Per Month! 


This versatile machine reduces 
ingredients in your product to 
ultimate particle size. Minimum 
sample one pint; Capacity 15 
GPH; Pressures up to 8000 psi. 
Rental costs applicable against 
purchase price. Write for Bulletin 
LH-55. 






Homogenizers and GTA* 
| Provide the Right Combination to 
Cost Savings in Particle Control 


You can count on Gaulin Homogenizers to improve 
product quality and lower costs in blending, dispers- 
ing or emulsifying products. They reduce ingredients 
to finer and more uniform ultimate particle size... 
assure more stable emulsions . . . improve texture 
. .. stop color separation. 

*Gaulin Technical Assistance provides technical 
data, experienced advice and laboratory analysis on 
the best method to disperse, emulsify and blend your 
product. Technical Data Bulletins — Homogen- 
izers H-55, Sub-Micron Dispersers SMD-55, and 
Colloid Mills C-57 give complete information. 

Write for your copies. 


Everett 49, Mass. 


59 Garden Street, 


World’s largest manufacturer of stainless steel reciprocating, rotary, 
pressure exchange pumps, dispersers, homogenizers and colloid mills. 
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The nation’s largest manufacturer of 
packaged gas generator systems. 


bai 


The Borden Foods Company 
plant at Plymouth, Wisconsin, 
makes some of America’s finest 
cheeses and ships them to all 
corners of the nation. To make 
sure they stay absolutely fresh, 
they have turned to inert gas 
packaging. Striving for the 
most efficient operation pos- 
| sible, Borden’s installed their 
; own gas generating system... 
naturally, a Packaged Gas 
Generation System* designed, 
built and serviced by America’s 
foremost packaged plant manu- 
facturer, Gas Atmospheres, 
Inc., 20011 Lake Road, Cleve- 
land, Ohio. 


*Gas Atmospheres builds complete packaged gas generation systems for 
inert, CO2, nitrogen, hydrogen and other popular gases. Write for literature. 
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Floatless 
Electrode Type 


Taylor LIN-E-AIRE™ 
Valve Actuator 


Sets new standard in pre- 
cision control, 
1. Greater power, size for size. 
2. Constant diaphragm area for 
improved control. 
3. Precision alignment for fric- 
tion-free stroking. 


* CHECK THESE FEATURES: 


Strength of drawn steel diaphragm 
case permits high-pressure opera- 
tion when needed. 
Long stroke with constant areas. 
Note deep-convolution-diaphragm, 
shaped drive plate, long spring. 
Longlife and low hysteresis because 
of nylon-reinforced Buna-N dia- 
phragm with rolling action. 
Easiest spring adjustment due to 
thrust ball-bearing. 
Ask your Taylor Field Engineer or 
write for Bulletin 98316. Taylor In- 
strument Companies, Rochester, 
New York or Toronto, Ontario. 
*Trade-Mark 


Taylor Lnslrumenta mean accuracy rirsr 
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No moving parts in the 
liquid @ Easy to_ install 
@ No adjustments neces- 
sary @ Unaffected by acids 
or caustics @ Unaffected by 
pressure or temperature e 
Standard 2&3 pole units 
listed by U/L 


Write for 32-page 


Catalog which gives 
complete specifications 


Two pole control shown at left 


YOU CAN USE OUR CONTROLS FOR: 

@ Single & multiple pumps @ Evaporators 

@ Motor & solenoid valves © Pressure vessels 

© High & low cutoffs @ Storage tanks 
& alarms @ Waste sumps 


Special controls to custom requirements 


CHARLES F. WARRICK CO. 


1964 W. Eleven Mile Road, Berkley, Michigan 
Dept. 15 Telephone JOrdan 4-6667 
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processing 


(Continued from preceding page) 
same cleaning as_ adjacent 
nickel or SS tank which was 
being used for same product, 
Kettle was thus cleaned more 
than 300 times using various 
alkaline cleaners and scouring 
powders. 

In all production runs 3 
Heinz, kettle was unaffected 
by any of the foods. After 
tests, it was still bright and 
free of any signs of corrosion, 
Aside from an_ evaporation 
rate slower than_ similar 
nickel kettles, Ti. kettle has 
given excellent performance. 

Test program was result of 
cooperative effort between 
Du Pont Company, Republic 
Steel Corporation, B. H. Hub- 
bert and Sons, Inc., and H. J. 
Heinz Company. 


(Further information on ti- 
tanium kettle may be ob- 
tained from manufacturer, 
B. H. Hubbert and Sons, Inc, 
Boston & Onca Sts., Balti- 
more 24, Md.) 

6776 on Reader Service Slip. 


Leaves no residue 
at end of filter cycle 


Uses: For filtration of sugar, 
refining of vegetable and ani- 
mal fats and clarification of 
juice extracts before bottling. 
Filter can also be used with 
brine, vinegar and water. 

Features-Description: Hori- 
zontal-leaf filter has an extra 
bottom leaf so contoured to 
case that all liquid in tank can 
be filtered out at end of cycle. 





Filter cake may be hosed out 
without removing filter elements 


On and off operation is pos- 
sible without dropping filter 
cakes or disturbing filtrate 
clarity. 

Filter utilizes such media as 
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processing 


filter cloth or inexpensive fil- 
ter paper. 

Due to accessibility of filter 
leaves, one man can clean 
filter in 4 to 15 minutes. 


(Type HL filter is made by 
Bowser, Inc., Process Filters 
Division, Fort Wayne, Ind.) 

6777 on Reader Service Slip. 


Over 90 per cent 
of power to impeller 


Uses: For deagglomerating, 
mixing and dispersing liquids, 
semi-liquids and pastes. 

Features: Transmission 
system uses  variable-pitch 
diameter pulleys and belts to 
maintain maximum horse- 
power at impeller. Even at 
lowest speeds over 90 per 
cent of power is transmitted 
to impeller. 





Model of dissolver featuring 
variable speed drive 


High-efficiency transmis- 
sion delivers horsepower over 
full range of speeds, regard- 
less of changing physical 
characteristics, such as vis- 
cosities, in material being 
processed, 

Description: Speed may be 
changed during or between 
batches without appreciable 
loss of hp capacity. Motor size 
is determined according to 
batch size, impeller size and 
speeds required for products 
involved. 


(Super Series Dissolver is a 
product of Morehouse-Cowles, 
Inc., 1150 San Fernando Road, 
Los Angeles 65, Calif.) 

6778 on Reader Service Slip. 
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There’s one 












sure way to get 





intimate mixing 






of dry and semi-dry 






material on a 


TURBULIZER’ 

















continuous basis 




























EXCLUSIVE 
TURBULIZER 
FEATURES 


© Heavy steel shell with machined interior. 


© Paddles revolveat high speed with 1/16” 
clearance fo shell, creating a turbulent ac- 
tion that makes Turbulizer self-cleaning. 


© Choice of lip type, air purge or stuffing 
box seals. All are of split construction 
for quick disassembly. (Lip type seal 
shown.) 


The Turbulizer solves many dispersion problems in the 
chemical and food industries. Adjustable-pitch paddles, 
revolving at high speed, result in the combined action of 
turbulence, shear and impact providing intense disper- 
sion. These actions can be varied to obtain desired results 
on a specific material. 

A completely smooth inner surface with 1/16” clear- 
ance paddles, assures thorough mixing, eliminates material 
hang-up, leaves no dead pockets of unmixed material and 
provides a self-cleaning operation. 

In addition to the numerous features shown here, ad- 
vantages of the Turbulizer include better product uni- 
formity, increased production, plus lower labor, installa- 
tion and up-keep costs. 


© Hinged door is machined as an integral 
part of the shell giving a perfectly smooth 
interior surface. 


@ May be equipped with jacket up to 150 
PSI for heat transfer medium. 


@ Hollow rotor shaft for heat transfer 
medium gives added temperature control. 


@ Inlet nozzles available for adding liquids. 


®@ Quick acting heavy lug type catches— 
no nuts or bolts to remove. 


® Tangential inlet and discharge prevent 
material hang-up. 
@ Heavy duty outboard bearings. 
Write for 
complete 
details... 


®@ Rotating joints for easy connection fo 


heat transfer medium source. Please send information on the Turbulizer 
Ie a 


SUP FN caplet ct aaron eg aac 
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The N tron es COMPANY. 
EME TILE tc. co, 
ADDRESS 
451 TAFT STREET NE e MINNEAPOLIS 13, MINNESOTA 
CITY. STATE 
EQUIPMENT DESIGNED FOR BETTER PROCESSING FP-60 
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clear sheets and transparent or translucent colored 
sheets. Authorized distributors are listed under 
PLEXIGLAS in the Plastics section of telephone direc- 
tories in major cities. 

Windows, partitions, skylights and lighting shields in 
food processing areas are ideal glazing applications 
for PLEXIGLAS, the durable plastic that ‘gives’ 
with a blow. 


Machines, containers and conveyors can be protected 
from contamination, with transparent hoods, lids, 
covers and see-through sections of impact-resistant 
PLEXIGLAS. 


You don’t have to worry about corrosion or weather- 
ing when you install PLEXIGLAS—available in crystal 


SKYLIGHT GLAZING 





oa 
Plexiglas keeps contaminants out—profits in! 


clear sheets and transparent or translucent colored 
sheets. Authorized dealers are listed under PLEXIGLAS 
in the Piastics section of telephone directories in 
major cities. 


Chemicals for Industry 


EM ROHM & HAAS 


COMPANY 
WASHINGTON SQUARE, PHILADELPHIA 5, PA. 


In Canada: Rohm & Haas Company of Canada, Lid., 
West Hill, Ontario 


CIGHTING ShRiIELDS 





CALL YOUR AUTHORIZED PLEXIGLAS DISTRIBUTOR 


PROMPT DELIVERY * TECHNICAL ADVICE * FULL RANGE OF SIZES AND COLORS 
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processing 


Offers wide variety 
of mixers 


Twelve-page catalog dis. 
cusses and presents illustra. 
tions of mass and paste mix. 
ers for large and small pro. 
duction requirements, also 
ribbon mixers and mixers for 
special applications. 

Various blades and _ blade 
arrangements, features and 
materials of construction, and 
types of discharges are pre- 
sented. There are also tables 
listing specifications and oth- 
er technical data. 


(“Paste and Ribbon Mixers,” 
Catalog D, may be obtained 
by writing Paul O. Abbe, Inc, 
154 Center Ave., Little Falls, 
N.J.) 

6781 on Reader Service Slip, 


Experimental filter — 
10 to 30 sq ft 


Uses: For experimental or : 
pilot-plant work where fil- [ 


tration through pressure-leaf 
filters is desired. 

Features: Small filter is of 
simplified design. It consists 
of flat-ended tank having 
fixed, center-discharge pipe 


on which leaves are mounted. 





Experimental filter with precoat 
tank, precoat pump, piping and 
gages 


Only one bolt fastens lid 


thereby making it easy to 
open or close filter. 
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processing 


Description: Ten sq ft mod- 
el has shell-length of 12 in., 
has five leaves. Thirty sq ft 
model is 27 in. long and has 
fifteen leaves. 

Both models are available 
in all-steel construction or 
with tank and leaves made 
from type 304 stainless. 

For mobility filters are 
mounted on wheels. 


(Experimental filter is a prod- 
uct of the Hercules Filter 
Corporation, 218 Ethyl Ave., 


Hawthorne, N.J.) 
6782 on Reader Service Slip. 


Heats or cools jars, cans 
with or without agitation 


Walking beam is used to 


transfer containers into, 
through and out of such 
processing equipment as 


cookers or pasteurizers, ex- 
hausters, coolers, freezers and 
dryers. 

Conveying mechanism, con- 
sisting of series of parallel os- 
cillating beams spaced alter- 
nately between’ series of 
parallel stationary beams, 
cycles up, forward, down and 
back in unison; thus moves 
foods in glass jars or other 
containers. 

Completely synchronized, 
method of operation is graphi- 
cally explained in eight-page 
bulletin. Text describes in de- 
tail each phase of operation. 

Two pages of brochure are 
devoted to illustrations and 
discussion of a machine that 
has an endless chain for con- 
veying cans in a continuous 
line through heating or cool- 
ing. 

Of high and narrow design, 
action of container handling 
system causes cans to roll. Di- 
rection of rotation is reversed 
several times as cans progress 
from tier to tier. Thus, heat 
Penetration and heat dissipa- 
tion rates are high. 


(Walking Beam and Roll- 
Thru for Thermal Process- 
ing,” Catalog P-591, may be 
obtained by writing Horix 
Manufacturing Company, 
o Station, Pittsburgh 4, 
a. 
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Hershey packs chocolate syrup 


O HELP adhere to its strict 
‘Leak of plant cleanli- 
ness and efficiency, Hershey 
Chocolate Corporation recently 
selected a VoTATOR* Piston Type 
Filler for packaging of chocolate 
syrup. Results reported: Fill is 
more uniform; spillage has been 
reduced; higher standards and 
speeds are maintained on a 
continuous filling schedule. 

In deciding on the VoTATOR 
Filler, Hershey’s Laboratory, 
Engineering and Production 
Departments studied all types 
carefully and chose it because, 
“‘We thought the Voraror Filler 
would do the best job for us.” 
It is now doing just that. 

Why not investigate VOTATOR 
Fillers for your product. See how 
it can boost filling speed, improve 
accuracy of fill, reduce spillage. 
A FULL PRODUCTION 
RANGE, 6 THROUGH 36 
STATIONS. Write for Bulletin 
PED 260. 


VOTATOR—Reg. U, S. Pat. Off. 





witha 






















Hershey packs chocolate syrup in 16-ounce cans 
at a rate of 300 cpm—18,000 cph with this 18-station 
VOTATOR Piston Type Filler. 


CONTINUOUS PROCESS 


EQUIPMENT AND SYSTEMS 


IRDLER PROCESS EQUIP | mm 
$ nocess. ieee DIVISION CHEMETRON 
LOUISVILLE, 1, KENTUCKY 


New York © Chicago * San Francisco « 





Louisville + Marietta, Georgia 


6784 on Reader Service Slip. 


129 


CAMBRIDGE METAL-MESH BELTS are 
the answer to the big problems you'll face 
in the competitive 60’s—tighter operating 
costs, higher production and consistent 
quality. 

Continuous movement of foods, metal 
parts, ceramics or chemicals on Cam- 
bridge Belts through processing operations 
speeds production and eliminates costly 
manual handling. Open mesh construction 
allows heat, cold or liquids to flow through 
the belt and around the product for 
thorough, uniform treatment. Superior 
belt design and manufacturing techniques 
mean longer life, fewer repairs, lower 
operating costs. 


Belts can be made heatproof, coldproof 
or acidproof — in any mesh, weave, metal 
or alloy — with any side or surface 
attachments. 


Whether you're designing machin- 
ery for your own use, or for resale, 
the Cambridge Field Engineer in your 
area will be glad to discuss the many 
advantages of Cambridge Belts — 
from manufacturing to installation 
and service. Call him today. He's 
listed in the yellow pages under 
“Belting, Mechanical”. Or, write for 
FREE 130-PAGE REFERENCE MANUAL. 


The Cambridge 
Ce Wire Cloth Co. 
Department H e Cambridge 3, Md. 


Manufacturers of Wire Cloth, 
Metal-Mesh Conveyor Belts, Wire Cloth Fabrications 


6785 on Reader 
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Mobile Mixer for batches 
from 5 to 300 gal 


Uses-Features: Mixer wil f 


handle liquids and pastes jy 
viscosity range from almost } 
to over 100,000 cps. 

Blade can be raised fron 
6 in. to 54 in. above floor leye| 
by hydraulic system which js 
operated by foot pedal. 


CC—~ * 


Mixing blades can be quickly 
changed 


Descriptions: For smal] 
batches in 55 gal drums orf 
smaller, unit will straddle 
container. For large batches, § 


it will center in tanks up to 
48 in. in diam. Only 5 in. of 
underclearance on tanks are 
necessary. Casters are 


equipped with snap-action | 


brakes. 
Units have single speed 


(1800 rpm) or variable speed f 


(800 to 3600 rpm) drive. They 
are equipped with 5, 7% and 
10 hp motors and are avail- 
able in explosion-proof mod- 
els. 


(Model PM 756 mixer is a 
product of the Specialty Ma- 
chinery Corp., 50 Roanoke 
Ave., Newark 5, N.J.) 
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There's a storehouse of infor- 
mation offered in technical 
literature. See the listing in 
this issue beginning on 13%. 
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fp PROCESSING 


TO SOLVENT 
RECOVERY 
SYSTEM 


EXTRACTEO 
FLAKES IN 


Operations, Equipment, Accessories 





FLAKES OUT a 


In passing through vapor desolventizer, flakes are lifted and 
showered in superheated recycling vapor stream, then discharged 
through rotary pressure lock into deodorizer which operates under 


vacuum of less than 7 psia. 


Maximum temperature of meal is about 185 F and time at tempera- 
ture over 170 F is less than 30 minutes. Continuous operation is 
made possible by special pressure locks 


Ups soluble protein recovery 
to 80-85 per cent 


Refined vapor 


desolventizing-deodorizing 


process leaves practically all protein in oil 


bearing seeds available in high-quality, wa- 


ter soluble form 


A high percentage of soluble 
protein can now be obtained 
from oil bearing seeds as a 
result of lowering time-tem- 
perature relationship. Lower 
temperatures in desolventizer 
and deodorizer and_ shorter 
time in which meal is ex- 
posed to these temperatures 
avoids common adverse effects 
on solubility of protein. 

In soybean production, con- 
ventional process denatures 
protein in meal so that only 
about 35 per cent of it re- 
mains water soluble; an 
amount usually acceptable for 
animal feed. 

In low-temperature process 


MARCH 1960 


— as in conventional process 
— soybean flakes are prepared 
by standard methods after 
which oil is extracted and 
residue is desolventized and 
deodorized. New development 
is a refinement in processing 
after oil extraction. 

To protect protein solubility, 
solvent and odor removal are 
carried out in a vapor de- 
solventizer and vacuum de- 
odorizer, see diagram above. 

Special rotary air locks iso- 
late deodorizer so that opera- 
tion below atmospheric pres- 
sure is possible. Spent flakes 
from deodorizer are discharged 

(Continued on next page) 














at Duffy-Mott Company: 





continuous 
apple juice extraction 
with the 


MERCONE SCREENING 
CENTRIFUGE 





Traditional batch methods of pressing apple juice through 
filter cloths are now yielding to modern continuous processing at 
the Duffy-Mott Company, manufacturers of Motts Apple Juice. 


The new operation is based on juice extraction from ground apple 
pulp by means of a Mercone Screening Centrifuge. Juice is 
forced through the screen openings by centrifugal force 
equivalent to 1800 g’s. It is then vacuum filtered through an 
Oliver Precoat Filter to remove suspended and colloidal 

solids, giving the clear, sparkling product that has won 

wide acceptance for the Mott label. 


Use of the precoat filter, which is continuously scraped in 
operation, solves a difficult problem by preventing build-up of 
gelatinous solids to form a barrier on the filtering surface. 


Continuous processing made possible by the new operation not 
only simplifies production and reduces labor requirements, but also 
reduces delays that can contribute to flavor and aroma losses. 
Substitution of polished stainless steel for wooden press racks 

and filter cloths has also helped retain the “nature-fresh 

flavor” of Mott’s juice. 


The Mercone Screening Centrifuge is a compact, completely 
enclosed, sanitary unit that is adaptable to juice extraction 

from a wide variety of fruits and vegetables. For more information, 
just drop a line to Dorr-Oliver Incorporated, Stamford, Connecticut. 


Mercone = Trademark of Dorr-Oliver Inc., Reg. U. S. Pat. Off. 


DORR-OLIVEF 


¥ - WORLD-WIDE RESEARCH *¢ ENGINEERING * EQUIPMENT 
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In this Split Wedge Gate 


you can see why it pays to 


Specify JENKINS for 


STAINLESS STEEL Valves, too 


This picture shows the many points of 
excellence in the design and construction 
of Jenkins Fig. 1327 Split Wedge Stainless 
Steel Gate Valves. Compare them with any 
valve you know. You'll conclude that it’s 
hard to beat Jenkins at making valves, no 
matter what the material. 


But no picture can show the quality of 
the castings .. . the precision machining... 
the rigid inspection and testing that have 
gone into this valve. All of these are as 
important as design and metal alloys in 
assuring long, dependable, economical 
valve service. And, all of them are up to the 
peak standards for which Jenkins has been 
known for almost a century. 


SEND FOR NEW CATALOG of Jenkins 
Stainless Steel Valves. You’ll find in it the 
patterns you want, in a choice of alloys 
that satisfy the requirements of practically 
all corrosive services. Also, you'll see that 
these Jenkins valves meet valve industry 
specifications and the high standards estab- 
lished by the leading users of stainless steel 
valves. Jenkins Bros., 100 Park Avenue, 
New York 17. 


_ JENKINS 
VALVES 


Sold Through Leading Distributors Everywhere 


* 


132 















ross 3a Pe 
Ace Te WHEEL of high strength malleable 
. mee iron designed for firm grip and 
. easy operation. 


if: Ei i YOKE BUSHING, easily renewable. 
+. Made of bronze, for ideal thread 
ps oe engagement with stainless steel 
spindle, to prevent seizing or gall- 
ing of spindle threads. Bushing of 
Stainless steel is optional. 


SPINDLE has long thread bearing 

surfaces with correct lead for easy, 

tight closing. Screws into wedge 

carrier, then secured by a stain- 

less steel pin. 

YOKE BONNET has liberal space 

between yoke arms for easy ac- 

cess to packing box. Precision 
machined flange face assures uni- 
form contact with gasket for a 
tight body-bonnet joint. 

GLAND consists of two pieces — 

gland flange and gland follower — 
eliminates binding of follower in 
case gland bolts are tightened 

unevenly. 


PACKING of Chevron-type Teflon 
in large packing box prevents leak- 
age. Only a minimum load is re- 
quired on gland, extending service 
life of packing. 
WEDGE CARRIER connects wedge 
to spindle and raises or lowers it. 
Husky in size to stand any operat- 
ing strains. 
SPLIT WEDGE is the ball-and-socket 
design which automatically adjusts 
to the tapered seating surfaces 
for positive shutoff. The discs, re- 
volving freely in the wedge carrier, 
produce a self-cleaning action on 
seating surfaces and reduce pos- 
sibility of galling and seizing. 

BODY —Through-port design for 
full, free flow. Ample wall thick- 
ness and good design provide extra 

strength to withstand stresses. End 
flanges conform to M.S.S. specs. 
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JENKINS BROS., 100 Park Avenue, New York 17, N. Y. 


Send the new 
stainless steel 


valve catalog SEI WE WIIG sscessscasesksascdasnbacesasinesbicsenssdedsesshbndersqusseebooneatsctnienh a 

MQ Have a represent- 
ative call on me II oacicicscsascavcnsasicckasessisosessesehasdbcinssbsdeicstasevschovesesoteonnennetoeane 
PDR ESB. ciccescscrssoscsssssensésveceseccesscesushiscconesestonesbesssensssevanestestioneeen - 
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processing 


(Continued from preceding page) 
into an air-cooled flake cooler 
and then ground and sized as 
required by customer. 

Production rate of system 
when used for soybeans is 10) 
to 1800 tons per day; other 
seeds at similar rates. 

First application of process 
is soybean plant in Japan 
where flakes having soluble 
protein content of 86 per cent 
are produced. Extra nutritive 
value is very important in this 
country because extracted 
protein is used in custard-like 
tafu. 

Existing plants can be con- 
verted and new plants can be 
built to produce both high 
and low soluble protein meals 
alternately. 


(High protein recovery sys- 
tem is a development of the 
Blaw-Knox Company, Chem- 
ical Plants Division, 300 Sixth 
Ave., Pittsburgh 22, Pa.) 

6789 on Reader Service Slip. 


Cools and carbonates 
for bottling or pre-mix 


Equipment for cooling and 
carbonating is extensively il- 
lustrated and discussed in 16- 
page brochure. Water for con- 
ventional filling, or water and 
sirup for  pre-mix _ filling, 
enter chamber which is under 
pressure of carbon dioxide. 

In chamber, liquids flow in 
thin film over corrugated, 
stainless plate heat exchanger. 
Refrigerant, which chills lig- 
uids, passes through pipes 
formed by corrugations of heat 
exchanger. For pre-mix proc- 
essing, sirup and water are 
partially mixed in distributing 
trough at top of chamber; are 
thoroughly mixed in mixing 
pan at bottom. 

Drawings of single or twin- 
tank units for pre-mix and 
two-floor or single-floor units 
for conventional filling are 
presented. 

Photographs picture pack- 
aged units—cooler and com- 
pressor equipment all on one 
base—and split units—for re- 
mote compressor operation. 
There is a two-page spread in 
color which details operation 
of cooler and_ refrigeration 
system. Numerous field in- 
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processing 


stallations are presented. 
Advantages of factory-en- 
gineered refrigeration sys- 
tems, as well as such features 
as CIP and quick drain-out, 
are pointed out, and dimen- 
sions and specifications are 
given. 
(Copies of “Carbo-Coolers®,” 
Bulletin 370-4, may be ob- 
tained by writing to Mojon- 
nier Bros. Co., 4601 W. Ohio 
St Chicago 44, IIl.) 
6790 on Reader Service Slip. 


Select particle size while 
pulverizer is running 


Vertical impact mill for fine 
grinding has built-in vari- 
able-speed classifier that en- 
ables operator to shift from 
one grind to another without 
shutting down. 

Reasonably low tempera- 
ture is maintained by flow of 
air passing through pulverizer 
from two sources; conse- 
quently, unit will handle 
variety of heat-sensitive ma- 
terials. 

Four-page bulletin de- 
scribes mill in detail and lists 
capacities of two models 
available for variety of prod- 
ucts. Cross-section drawings 
show relative flow of air and 
material in equipment, and 
dimensions. 


(“Mikro-Bud,” Bulletin 51C- 
1, is available from Pulveriz- 
ing Machinery Division, 
Metals Disintegrating Co., 
Inc., 63 Chatham Road, Sum- 
mit, N.J.) 
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From 200 to 200,000 Ib/hr 
plate heat exchangers 


Line of heat exchangers, 
from laboratory model (200— 
1000 lb/hr depending upon 
product and function) to 
largest production models 
(30,000—80,000 lb/hr pasteur- 
zing; up to 200,000 lb/hr for 
heating or cooling), are il- 
lustrated and described in 12- 
page brochure. 

Feature of booklet is a 
four-page, colored fold-out 


(Continued on next page) 
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BRAND NEW FROM SIMPLICITY! 


x3 MULTI-PURPOSE SCREEN 


PRICKING PANEL INCREASES THE RATE 
OF BRINE OR SWEETENING PENETRATION 


The Simplicity ‘‘pricking panel,” shown at 
left, is entirely new in the industry; it pro- 
vides fine mechanical perforations of fruits 
and vegetables and increases the rate of 
brine and sweetening penetration. Each and 
every fruit or vegetable passing over this 
vibrating panel receives many tiny perfora- 
tions, thus enabling faster and better pene- 
tration of brine or sweetening. 


TRADE 


p 


licity 


ARK REGISTERED 





pricking 
scalping 
sizing 
dewatering 
trash removal 


industrial 
waste removal 


SALES REPRESENTATIVES IN ALL PARTS 
OF THE U.S.A. 


FOR CANADA: Simplicity Materials 
Handling Limited, Guelph, Ontario. 


FOR EXPORT: Brown & Sites, 50 Church 
Street, New York 17, N. Y 


ENGINEERING COMPANY + DURAND 6, MICHIGAN 
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-BUFLOVAK 


ot Pte 





for cereals, syrup, 
vegetables, starch, 
yeast, baby foods, 
extracts, waste 


Whatever your material in process may be, Buflo- 
vak Equipment will provide the way to the most 
profitable operation. m Vacuum or atmospheric, 
single or double drum, Buflovak can job-tailor the 
dryer for your product. gs For details, write for 
Catalog 384, Buflovak Equipment Division, 1621 
Fillmore Ave., Buffalo 11, New York. 


Butlovak Equipment Division 


BLAW-KNOX 
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(Continued from preceding page) 


which diagrams flow of prod- 
uct and heating and cooling 
medium through various 
passes of heat exchanger. 

Literature also presents in- 
stallation photographs of ex- 
changers, and description and 
illustrations of vacuum-steam 
heating system, as well as 
other milk pasteurizing 
equipment. 


(Brochure on “Plate Heat 
Exchangers” is available from 
The De Lavel Separator Com- 
pany, Poughkeepsie, New 
York.) 
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Lightweight scribe saw 
is only foot long 


Uses: For scribing bones of 
pork and beef. 

Features: Air-operated 
scribe saw needs no balancer; 





Saw runs on approximately 70 
psi and is interchangeable with 
dehider on air-power system 


weighs only 4 lb 6 oz. Depth 
of cut can be controlled by 
pivotal depth gage. 

Description: Saw cut is ad- 
justable to depth of 3% in. with 
4 in. diam. blade; 1% in. with 
5 in. blade. 

Start and stop lever is con- 
trolled by operator’s hand 
pressure. 


(Scribe saw is manufactured 
by the Jarvis Corporation, 
Guilford, Conn.) 
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SPRAY NOZZLES 


greater choice 
of materials 
and 

spray nozzle 


types 


greater 
choice 
of 
patterns 


WhirlJet 
hollow cone 
spray 


i= 


FullJet 
full cone spray 





Pneumatic 
Atomizing 


: Square Nozzle 
Spray 





fsa steep 
y Nive s acaaeetien: 


Flat Spray 


SE IE EE 


Over 12,000 Standard Spray Nozzles 
for more exact performance 
to fit your needs 


For complete information 


write for Catalog No. 24 (7 


SPRAYING SYSTEMS CO. 
3213 Randolph Street ¢ Bellwood, Illinois 








PROCESSING 
EQUIPMENT 
that 

PAYS OFF in 
FABRICATION EASED, PERFORMANCE! 


RESEARCH OPERATION e 
Evaporators 
Vacuum Pans 


Flash Break 
Units 


Mixing Tanks 
Condensers 


Heaters 


Rotary Coil 
Vessels 


Kettles 
Essence 


See TORT a eer. Recovery 
Systems 





INCORPORATED 


we oats esi ee Se ee oo oka Writefor 
a ae a oe eo complete details 
Telephone THornwall 5-1400 
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After weighing, meat ingredients are 
emptied into chopper for size reduction 
and mixing of spices. At end of chopping 
cycle, mix is mechanically transferred to 
hopper of first emulsifier which, after course 






By W. LAMBERT, President 
American Provision Company 
as reported by FRANK L. BONEM 
Associate Editor 


ANUAL transfer of meat batches 

from grinder to chopper to stuffer 
and non-uniformity of final product have 
long been problems in sausage produc- 
tion. 

Here at American Provision Company, 
we try to elminate batch processing and 
streamline production wherever possible. 
For example, we utilize two emulsifiers 
in producing skinless frankfurters, ba- 
logna and liver sausage. 

Arranged in tandem between chopper 
and stuffer (see diagram), comminuting 
machines are used for coarse and fine 
chopping or emulsification just prior to 
stuffing from high-speed stuffer. 

Each emulsifier has two-edged cutter 
rotating at high speed in horizontal plane. 
Immediately below cutter is a perforated 
plate and below it a centrifugal pump. 

Pump creates suction which pulls ma- 
terial past cutter and through plate, then 
discharges it under pressure. High speed 
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Emulsifiers between chopper and stuffer: 
@ Improve quality and uniformity 

@ Double chopper capacity 

@ Halve manpower 


Operations, Equipment, Accessories 





grinding, pumps emulsion in continuous 

stream into hopper of second emulsifier for 

fine cut. Smooth-textured emulsion is then 
pumped to high-speed stuffer 


Minces meat for better, 
faster sausage making 


of cutting knives produces a product that 
is uniform and smooth in texture. 

In the high-speed stuffer, mix is sub- 
jected to vacuum before expulsion thus 
reducing amount of air in sausage. Speed 
of stuffer on franks is up to 10 ft of cas- 
ing per sec. 

Use of two emulsifiers has cut our 

(Continued on page 137) 





Totally mechanized line which originates with 

chopper, barely visible in background, terminates 

with stuffer in foreground where operator is filling 

frankfurter casings. Black stripe on casing is visual 
aid for removing skins in later operation 





NEW ROTEX COOLERS 





SCREENERS 
and New Rotex COOLERS 








ROTEX SCREENERS 

® Completely enclosed and dust tight. 

® Quiet running, counterbalanced drive. 

® Horizontal gyratory motion gives clean, accurate separa- 
tions and high capacity. 

® Heavy welded, steel construction. 

® Low head room and fast screen changes. 

® ROTEX Ball cleaners prevent screen blinding. 

® Over 30 standard models with from 1 to 5 screen surfaces 


® Completely enclosed and dust tight. 
° “= known, quiet running, counterbalanced ROTEX 
rive, 


® Horizontal gyratory rotation keeps material in constant 
contact with entire cooling surface. 


® Heavy, welded, steel construction with stainless steel 
interiors. 


® Accessible interiors with rounded corners and smooth, 
polished surfaces to meet sanitary standards. 


® High cooling efficiency in a low cost, sanitary, easy to 
clean production cooler. 


ee 
ROTEX Screeners have been widely used for 
nearly half a century. Now we offer the new 
ROTEX Cooler. Write for information on your 
screening or cooling application. Our expe- 
rienced engineers will be pleased to cooper- 
ate with you. 


ROTEX 


THE ORVILLE SIMPSON COMPANY 
1246 Knowlton Street 
Cincinnati 23, Ohie 
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ARO-VAC 
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PROTECTS NATURAL JUICE FLAVOR 


| Profitable Brands Start With 
herry-Burrell Processing Equipment 


Stokely Van Camp uses Cherry-Burrell Aro-Vac to protect the 
natural juice flavor 


Refreshing. Cool. Delicious. The fresh flavor of 
newly picked and just squeezed oranges rates Pict- 
sweet and Stokely’s Finest two of the popular first 
choice brands. Homemakers can rely on that re- 
freshing flavor. They buy with confidence again 
and again. 


Stokely Van Camp, Inc. relies on Cherry-Burrell 
Aro-Vac Flavorizers to keep Pictsweet and Stokley’s 
Finest tasting uniformly fresh. To take peel oil 
flavor out without damaging the delicate, natural 
flavor of the juice. 


Cherry-Burrell Aro-Vacs use a steam and vacuum 
treatment to remove unwanted odors and taints 
from any liquid. The product is first quickly heated 


with purified, dry, unsaturated steam. The heat 
volatilizes unwanted materials and they are drawn 
off as vapor from chamber top. Then the product 
enters a vacuum chamber where condensed steam 
flashes into vapor and is pumped away with other 
gaseous off-flavors. 


The instantaneous heating and cooling eliminates 
any heat damage. Doesn’t change the natural flavor. 


A Cherry-Burrell Sales Engineer will be glad to 
show you how an Aro-Vac Flavorizer will improve 
your product’s flavor. Keep it uniformly good. 
And sell consistently. There’s no obligation what- 
soever. Call or write him today. 


Equipment for flavorizing, homogenizing, heating, cooling, storing, 
separating, freezing, mixing, packaging and conveying. 


CHERRY-BURRELL 


CORPORATION 


CEDAR RAPIDS, IOWA 


FOR YOUR 

FREE COPY OF CHERRY-BURRELL’S 
FOOD PROCESSING 

EQUIPMENT CATALOG 

JUST WRITE US. 


processing 


(Continued from page 135) 
chopping time from 7% min- 
utes to 3 minutes and thus 
more than doubled chopper 
capacity. 

Since emulsifiers propel 
meat to next machine, we 
have found that from chopper 
to linker, we now need two 
men where we formerly used 
four to five men. 

To get good spice distribu- 
tion in shorter chopping cycle, 
we dissolve spices in _ ice 
water and mechanically agi- 


| tate solution. We then pour 


this solution on the meat as it 
revolves under’ chopper 


| knives. 


(“Mince Master” emulsifiers, 
Lo-Boy and upright models, 


| are available from The 


Griffith Laboratories, Inc., 
1415 W. 37th St., Chicago 9, 
Illinois.) 

6800 on Reader Service Slip. 


| Versatility in 


size reduction 


Vertical-flow granulator 
has interchangeable, 360° 
screens and easy changing to 
correct number of blades re- 
quired for product to be run. 
Features make mill readily 
adaptable to granulating, pul- 
verizing, dispersing and scrap 
recovery. 

Mill is compact, mobile and 
can be easily disassembled for 
cleaning. Product-contact 
parts are made of stainless 
steel. 

Full description and several 
applications of machine are 
presented in four-page bulle- 


| tin. Included is a chart which 


graphically shows output of 
mill in comparison to conven- 
tional mills for various types 
of materials. Complete specifi- 
cations for two sizes available 
are included. 

Oscillating granulator is 
also illustrated and described, 
and availability of size reduc- 
tion laboratory for testing is 
discussed. 

(“Size Reduction Equipment,” 
Bulletin 350, is available from 
the F. J. Stokes Corporation, 
5500 Tabor Road, Philadel- 
phia 20, Pa.) 

6801 on Reader Service Slip. 


IR CATALOG WILL BE SENT BY RETURN MAIL. 
E 6799 on Reader Service Slip. 
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Th im”: 
eres Because a V-notch Chlorinator needs no 


mo auxiliary water supply. 


You can plan on clean, dry chlorinator rooms with 
waste no messy drain—no chlorine gassing back. 

And best of all... gone forever is the high cost 
water of wasted auxiliary water. 


fr om az And, of course, the right plastics make the whole 
chlorinator chlorine-proof. 
V-notch 


Yet these are just added benefits to the main job: 
Simple, dependable, wide range chlorine control. 
The kind of control you get only with a W&T 
V-notch Chlorinator. 
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a 
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MAAN 


A booklet, “The V-notch Story” will tell 
you about all the W&T V-notch Chlorinator 
features. For your copy write Dept. |S-130.38 


WALLACE & TIERNAN INCORPORATED 


2S MAIN STREET. BELLEVILLE 9,NEW JERSEY 








is your feeding problem 
peculiar to your operation? 


Wallace and Tiernan’s volumetric feeders are 
so flexible that each job is practically custom built. 
W&T"s experience is broad enough to meet any challenge 
Try us -for information write Dept. MV -1.38 
WALLACE & TIERNAN INCORPORATED 


2S MAIN STREET. BELLEVILLE 9, NEW JERSEY 
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25% more capacity 
for juice clarification 


Sugar clarifier is designed 
for effective removal of in- 
soluble solids from hot, thick 
or thin juices of high solids 
content. 

Clarifier is of multiple-tray 
design. It has a primary sepa- 
ration and mud removal tray 
at top in addition to four set- 
tling trays and final mud re- 
moval tray at bottom. Design 
is such that up to 60 per cent 
of incoming impurities settle 
on primary tray and are re- 
moved from machine as thick, 
dejuiced mud. 

Clarifier is described and 
illustrated, with cut-away 
views showing flow pattern 
and working parts, in 10-page 
bulletin. Literature discusses 
advance design features and 
how equipment works. 

Primary solids removal, 
free-fall zone, maximum mud 
thickening and controlled floc- 
culation system are taken up 
in detail. 

Construction details with 
nomenclature diagram are in- 


cluded. 


(“Graver Prima-Sep Clari- 
fier,” Bulletin WC-125, may 
be obtained by writing Graver 
Water Conditioning Co., Divi- 
sion of Union Tank Car Com- 
pany, 216 W. 14th St., New 
York 11, N.Y.) 

6803 on Reader Service Slip. 
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"You forgot your handbrake, or 
someone's backing your truck 
down the hill . . ." 
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DESIGNED & BUILT 
TO YOUR SPECIFIC 
REQUIREMENTS 


> 


“INDIVIDUALIZED” 


COSA (Ila 





STRAINER ELEMENTS — Design 
based on precise study of flow 
rate and pressure drop, selec- 
tion of proper metallic fabric 
from our broad stock range, and 
research on proper sizing and 
supports. 


HOUSINGS — Designed for dirt 
load, accessibility of strainer 
elements for cleaning, piping, 
corrosion resistance, etc. 

Coordination of all these con- 
siderations is essential to super- 
ior strainer performance — and 
Multi-Metal assures it. Write for 
Catalog. 


MULTI-METAL 


ee 


1340 GARRISON AVENUE 
NEW YORK 59, N. Y. 
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technical 
literature 


Classified 
Listing 


© Equipment 


© Ingredients 
© Supplies 


Starred* items below have been more extensively reviewed 
elsewhere in the magazine. Items followed by (7) indicate 
literature offered by advertisers. Key number in the last 
line will help locate these reviews, which are numbered in 


sequence. 


Processing Equipment, 
Accessories 


Offers line of cooler and carbona- 
tors*, 16 pp, (Bul 370-4) Mojon- 
nier Bros. Co. 

6790 on Reader Service Slip. 


Ups capacity of juice clarifier by 
25%*, 10 pp, (Bul WC-125) 
Graver Water Conditioning Co. 
6803 on Reader Service Slip. 


Heat transfer equipment for jars 
and cans*,; 8 pp, (Cat P-591) 
Horix Manufacturing Co. 

6783 on Reader Service Slip. 


Adjust to correct particle size 
while mill is operating*, 4 pp, 
(Bul 51C-1) Pulverizing Machinery 
Div., Metals Disintegrating Co., 
Inc. 

6791 on Reader Service Slip. 


Complete line of plate heat ex- 
changers*, 12 pp, (Brochure) The 
DeLaval Separator Co. 

6794 on Reader Service Slip. 


Reduction mill has many applica- 
tions*, 4 pp, (Bul 350) F. J. Stokes 
Corporation 

6801 on Reader Service Slip. 


Mixers for many applications*, 12 
pp, (Cat D) Paul O. Abbe, Inc. 
6781 on Reader Service Slip. 


Rotary booster system cuts power 
cost}, (Lit on FES-Fuller Rotary 
Booster System) Freezing Equip- 
ment Sales 

6805 on Reader Service Slip. 


Continuous, high capacity clarifi- 
cation}, (Bul “Big Sam”) Centrico 
6806 on Reader Service Slip. 


Cooling, air conditioning equip- 
ment}, (Catalog) Frick Co. 
6807 on Reader Service Slip. 


Highly intimate blends in 1 to 2 
minutes}, (Bul No. 080B) Sturte- 
vant Mill 

6808 on Reader Service Slip. 


Separate solids from waste water 
at low cost}, (Vibrating Screens, 
Book 2777) Link-Belt 

6809 on Reader Service Slip. 


Mechanized cattle slaughtering, 58 
Pp, (Cat 101) The Globe Company 
6810 on Reader Service Slip. 
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High-speed sausage linker-stripper 
combination, 2 pp, (Lit) Kartridg- 
Pak Machine Co. 

6811 on Reader Service Slip. 


Updates evaporator, dryer and 
other processing equipment, 24 pp, 
(Cat 386) Blaw-Knox Company, 
Buflovak Equipment Div. 

6812 on Reader Service Slip. 


Ingredients, Food 
Additives 


Protects breads from mold, rope*, 
4 pp, (Bul No. G-102) Eastman 
Chemical 

6639 on Reader Service Slip. 


Measuring the Useful Properties 
of Starch*, 12 pp, Corn Products 
Co. 

6638 on Reader Service Slip. 


Price catalog of essential oils, aro- 
matic chemicals and_ specialties 
and certified food colors*, 36 pp, 
Dodge & Olcott, Inc. 

6642 on Reader Service Slip. 


Natural food coloring agent*, 
(Booklet) Nopco Chemical Co. 
6651 on Reader Service Slip. 


Aid in fruit processing*, 7 pp, 
(Data sheets Sp-2 5/59) Rohm & 
Haas Company 

6646 on Reader Service Slip. 


Suggests amount of flavoring to 
use for various foods*, 20 pp, 
Norda, Inc. 

6640 on Reader Service Slip. 


Lists over 150 flavors, fragrances*, 
36 pp, (Nov-Dec 1959) Magnus, 
Mabee & Reynard, Inc. 

6635 on Reader Service Slip. 


A guide to the use of stabilizers 
and emulsifiers for ice cream and 
related products*, 22-page book- 
let, Meyer-Blanke Company 
6656 on Reader Service Slip. 


Time-saving leavening agent cal- 
culator*, Monsanto Chemical Co., 
Inorganic Chemicals Div. 
6637 on Reader Service Slip. 


Four new liquid sugars for new 

and improved food products*, 

(Brochure) Refined Syrups & Su- 

gars, Inc. 

6641 on Reader Service Slip. 
(Continued on next page) 








FLU 4 DICS* AT beds 


Continuous centrifuging 
improves juice quality 
without sacrifice in yield 


At Pasco Packing Co., Dade City, Fla., 
these four Pfaudler Titan centrifuges 
are the key to producing juice having 
the high quality of a single light-finish, 
without any sacrifice in yield. 

Under Pasco’s new procedure, solids 
from the first finish are countercurrent- 
washed four times to recover additional 
sugar solids. Centrifuging the juice 
derived from these washings removes 
unwanted fine solids, detrimental to 
quality. By eliminating heavy finish- 
ing, Pasco no longer presses undesir- 
able ingredients from the pulp. Centri- 
fuging also avoids aeration and thus 
improves shelf life of the concentrate. 


VERSATILITY. Since the Titan can con- 
tinuously remove pulp from extractor 
juice with solids as high as 28% by 
volume, juice processors have flexibil- 
ity to meet process changes caused by 
seasonal variations in the fruit. 

The Pfaudler Titan puts 7800 times 
gravity to work for you. This, along 
with a choice of disc sizes, makes 
separation of any size particle up to 
14” diameter possible. And the Titan 


operates continuously, ejects sludge 
automatically in 5 seconds or less. 


OTHER USES. Processing citrus juice 
is one application for the Titan’s many 
unusual features. There are others. 
For example, the “Selecteject” control 
provides solids only discharge while 
maintaining a sludge blanket at the 
bowl periphery. This is useful with 
slimy solids where maximum dewater- 
ing or concentration is required. “Se- 
lecteject” also lets you handle coarse, 
compacting, granular solids with in- 
stantaneous, complete discharge. 


TEST PROGRAM. Let us test your 
product in your plant with a Pfaudler 
demonstration unit, or at Pfaudler’s 
Test Center. For more information, ask 
for Bulletin 946. Write our Pfaudler 
Div., Dept. FP-30, Rochester 3, N. Y. 


*FLUIDICS is the Pfaudler Permutit 
program that integrates knowledge, 
equipment, and experience in solving 
caolkaans involving fluids. 


fJ& PFAUDLER PERMUTIT inc. 


<2 Specialists in FLUIDICS...the science of fluid processes 


6815 on Reader Service Slip. 
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new literature 


(Continued from preceding page) 


Packaging, Labeling, 
Cartoning 


Can care and storage “command- 
ments,”* 1-p broadside, Crown 
Cork & Seal 

6873 on Reader Service Slip. 


How to select customer-catching 
colors on corrugated containers*, 
20 pp, Stone Container Corp. 
6872 on Reader Service Slip. 


Fillers for full production range, 6 
through 36 stations}, (Bul PED 
260) Girdler Process Equipment 
Div., Chemetron Corp. 

6816 on Reader Service Slip. 


Filler for stand-up feed of glass, 
paper or pre-pack containers}, 
(Bul 979) Pfaudler Permutit 
6817 on Reader Service Slip. 


Volumetric filler designed for 
measuring confectionery, powders, 
nut-meats, seeds, spice leaves}, 
(Cat No. 55) Weigh Right Auto- 
matic Scale 

6818 on Reader Service Slip. 


Conveyors, Racks, 
Accessories 


Offers extensive line of casters and 
wheels*, 40 pp, (Cat DP104) 
Rapistan-Standard Co., Inc. 
6720 on Reader Service Slip. 


Sectional belt conveyors ready for 
installation on job site*, 4 pp, 
(Bul 458) Stephens-Adamson Mfg. 
Co. 

6739 on Reader Service Slip. 


How to cut costs with conveyorst, 
(Bul 309) Standard Conveyor Co. 
6819 on Reader Service Slip. 


Metal-mesh belts — _ heatproof, 
coldproof, or acidproof}, 130 pp, 
(Reference Manual) Cambridge 
Wire Cloth Co. 

6820 on Reader Service Slip. 


Chain drives and chain convey- 
ors}, (Bul) Dodge Mfg. .Co. 
6821 on Reader Service Slip. 


Horizontal or elevating stationary 
belt conveyors in varying lengths, 
2 pp, (Bul 454) Bosworth Mfg. 
Co. 

6822 on Reader Service Slip. 


Fork Trucks, Accessories 


Lift truck for every purpose and 
material}, (Bul KHL) Lift Trucks, 
Inc. 

6823 on Reader Service Slip. 


Line of electric lift trucks in vari- 
ous food industry applications, 8 
pp, Elwell-Parker 

6824 on Reader Service Slip. 


Small rider-type electric trucks for 
narrow-aisle stacking, 4 pp, Moto- 
Truc Co. 

6825 on Reader Service Slip. 
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@ With a refrigerator full of valuable 
produce, frozen foods and dairy-cooler 
items, you can’t afford to take chances. 
That’s why the management of 

Roundy’s Better Foods, Milwaukee 
wholesale food merchants, approached the 
refrigeration problem of their new 
perishable food warehouse with a 
completely open mind. 


@ From the very beginning, the Roundy 
people and their architect, Charles Nagel 
and Associates, decided they wanted 

a refrigeration installation second to none— 
one that would meet all demands placed 
upon it—a flexible, dependable, 

efficient system with built-in safety 

and “insurance” features. Their 

selection was Vilter. 


®@ The installation is a two-stage, 
Refrigerant-22 direct expansion system. 

All compressors are Vilter VMCs, for both 
the second stage and booster stage. 

Three refrigeration systems are employed— 
a special system for the banana rooms; 
a high temperature system for the 
general assembly, poultry, dairy 
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and produce rooms; and a low temperature 
system for holding frozen fruits and 
vegetables, sea food, packaged meats and 7 
specialties. The latter two combine to 

form the two-stage system. The units are 
cross-connected for emergency service. 


@ The engine room is located next to 

the office. Smooth running Vilter 
compressors transmit no noise or vibration 
to any part of the building. 


@ All concerned have expressed complete 
satisfaction with the performance 
of the Vilter installation. 


@ Vilter VMC compressors deliver an 
excellent return for each refrigeration 
dollar invested—more capacity in less space; 
smooth running, reliable performance; 
easy-to-service design; built-in 

automatic capacity reduction. 


@ If you, too, want proven operation 
and efficient performance in your 
refrigeration equipment, and the benefit 
of experienced installation counsel, see your 
nearest Vilter representative or 
distributor today or write us directly. 
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e Another view of the Roundy engine room. The 
vessel in the foreground is the refrigerant receiver 
while the vertical vessel in the background is an 
intercooler which increases the overall efficiency 
of the installation. The gauge board provides the 
operating engineer with a convenient means of 
checking the system’s operation. 


e In the produce room shown at right, and 
in the general assembly room, dairy cooler, 
and meat cooler, 5400 lineal feet of Vilter 
Zer-O-Disc fin coils are used. The entire 
system employs automatic hot gas defrost and 
is sO arranged that not one degree tempera- 
ture is lost during defrost periods. This is 
possible because of an ample number of coil 
circuits. 

Correct temperature and humidity are 
maintained in these four rooms because the 
Vilter Zer-O-Disc finned cooling coils pro- 
duce slow, even, positive air circulation 
naturally by convection. 


























e In the frozen food storage room handled 
by the low-temperature refrigeration system, 
large-size air units are used. The correctly @ 
sized duct work and anemostats produce out- 
standing results for proper air distribution. 
Room temperature does not vary one degree. 

In each .of the six banana rooms (not 
shown) are individual Vilter air units with 
both cooling and heating coils. Due to the 
occasional use of ethylene gas in the banana 
ripening process, explosion-proof motors and 
controls are employed. 
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new literature 


1perature a : — amas Se fie = 224 | Controls, Regulators, 
| — as A 4 Indicators 
a ’ ( ae ' " 1 | ee. 4 a, om Measures small differential pres- 
€ to , | } . . or ee ae ' sures at relatively high line pres- 
nits are ‘ Ed we sures*, 2 pp, (Data Sheet TP-47- 
Ice. : ft “he ‘ 5 A-1) Wallace & Tiernan 
a , Enh : we 6761 on Reader Service Slip. 
Lists instruments for 5 process 
ibration variables*, 8 pp, (Bul 59-C091 
(297) The Hays Corporation 
I 6767 on Reader Service Slip. 
m 
plete Measures oxygen with magnetism“, 
2 pp. (Bul 1059) Milton Roy Com- 
pany 
an < A6 i 6765 on Reader Service Slip. 
ion , ——— va 1 ee Floatless electrode type liquid 
eSS space} : it... ce | | . controls}, 32 pp. (Cat) Charles F. 
nce; — a.) TF ize Warrick Co. 


6827 on Reader Service Slip. 


How to save time with liquid 
on etl meters}, (Bul 566 CFP) Neptune 
i ' Meter Co. 
6828 on Reader Service Slip. 


enefit Weil 
see your # 3 ; j \ Full details on uses of liquid level 
: transmitters}, (Bul 458-52) Fox- 
ly. oy : ‘ <8 boro 
2 Le E : Fes 6829 on Reader Service Slip. 


Electrical counting system counts 
cans, bottles, packages}, (Bul E-S- 
5-X) Durant Mfg. Co. 

6830 on Reader Service Slip. 


Protects machinery by indicating 


4 stoppage due to overloading or 
malfunction}, (Bul RG-21) The 
Bin-Dicator Co. 

: 6831 on Reader Service Slip. 


300,000 OF PERISHABLE FOODS 


Job-engineered system for produc- 
tion check-weighing of packaged 
materials}, (Bul 50) Weighing & 
Control Components 

6832 on Reader Service Slip. 


@ This view of the engine room in the perishable storage unit of , — 
the new warehouse shows the five Vilter VMC compressors  eogpaconee ~~ = ——— 
employed in the two-stage direct expansion Refrigerant-22 or magnetic Howmeters, PP, 
system: an 8-cylinder booster; two 2-cylinder and two 8-cylinder (Tech Bul 51-1321B-1) Fischer & 
high stage units. Use of Refrigerant-22 has resulted in good Porter 

efficiency and economy of operation. 6833 on Reader Service Slip. 


The proper design, painstaking fabrication and careful z 
assembly of Vilter compressors produce dependable units good New consistency control method, 
for years and years of day-in-day-out operation. Vilter units 6 pp, (Tech Bul 90-130-26) Fischer 

rere Soo are thoroughly factory-tested and run-in for immediate on- & Porter 
sa ae he : job operation. 6834 on Reader Service Slip. 


Indicating temperature controller 
for temperatures from —50 to 
+1200 F, 2 pp, (Spec Sheet 


© Here is the new home of Roundy’s Better Foods in Milwaukee. It is one of the largest in Wisconsin and one of the finest r : - 

wholesale food warehouses in the U.S. It supplies 350 member stores doing over $146,000,000 of retail business yearly. $1010-7) Minneapolis Honeywell 

Lower view shows the latest addition; a perishable storage area containing 62,000 square feet of refrigerated space. There 6835 on Reader Service Slip. 

are separate cold storage rooms for Proc 008 Pees ore: enn renee frozen —y —_, mens, ar. 

fruit; and general assembly and storage. ,000 of perishable foods is held here during peak periods. To protect this . . 

investment, reliable Vilter refrigeration is used throughout. Note the Vilter evaporative-condenser on the roof. Scales permit accurate reading at 
a glance, 12 pp, (Bul 700) Howe 


Write for Vilter bulletins to: Scale Co. 
- : may The Vilter Manufacturing Company, Dept. D-907 6836 on Reader Service Slip. 
The Vilter . 2217 S. First Street, Milwaukee 7, Wisconsin 
Manufacturing Company . #v Magnetic flowmeter for adding 
Milwaukee 7, Wisconsin : nee [i chillproof to beer, 2 pp, (Bul 91- 
Air Units © Ammonia and Freon . tas a 217) Fischer & Porter 


Compressors ® Booster Compressors : j , . oi . p 
Bau elot Coolers Water and : ‘ 6837 on Reader Service Slip. 

. Brine Coolers © Blast Freezers mull ae - : ; 
eateries Evaporative and Shell and Tube . o. Transistorized, electronic, auto- 


air conditioning Condensers © Pipe Coils : Bulletin 820 Bulletin 932 —Bulletin 518 matic counter, 2 pp, (Spec sheet 


Valves and Fittings © Pakice and 3 S 
i VMC Freon Evaporative Zer-0-Disc . 
Pelerfiehe tee machines. Compressors Condensers Fin Coils 14659) Atronic Products, Inc. 





6838 on Reader Service Slip. 


(Continued on next page) 


6826 on Reader Service Slip. 
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ATH Va 


AV 
FEEDING 


from ounces to 
tons per hour 








HI-VI 
VIBRATORY FEEDERS 


Only feeders with totally enclosed drive 
element as standard construction. A-C op- 
erated, electro-permanent magnetic drive 


Continuous, uniform flow of feed of 
all sizes and shapes of bulk materials 
for blending, mixing, sorting, cooling, 
etc. Variable feed rate. Completely au- 
tomatic, extremely accurate. Increases 
production, provides quality control, re- 
duces maintenance and operating costs. 


Fully enclosed drive element (standard— 
no extra cost) makes units dust and mois- 
ture resistant; ideal for sanitary applica- 
tions. Break-resistant glass fiber springs ¢ 
New patented magnetic drive provides 
greater feeding capacity than comparable 
size units * No rectifier needed * Simple 
installation * Factory pre-tested * Fully 
proved in plants everywhere 

NOW AVAILABLE! . . . economical, specially 
constructed units for hazardous dusty lo- 
cations... fully acceptable by Mill Mutual. 


WRITE FOR FREE_COMPRFHENSIVF LITERATURE 
Eriez Mfg. Co., 75-CA Magnet Drive, Erie, Pa. 








6839 on Reader Service Slip. 
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new literature 


(Continued from preceding page) 


Fail-safe annunciator differentiates 
between its own component failure 
and an alarm in system being pro- 
tected, 4 pp, (Bul 108) Panalarm 
Div. of Panellit 

6840 on Reader Service Slip. 


Sanitary guide for egg, poultry 
processors*, 8 pp, (Bul F9243) 
Oakite Products, Inc. 

6713 on Reader Service Slip. 


Tools for insect control, 4 pp, 
(Lit) The Huge’ Co., Inc. 
6841 on Reader Service Slip. 


Summarizes industrial waste treat- 
ments, 12 pp, (Bul) Multi-Metal 
Wire Cloth Co., Inc. 

6842 on Reader Service Slip. 


Controls flys by many methods, 4 
pp, (Lit) The Huge’ Co., Inc. 
6843 on Reader Service Slip. 


Chemically resistant work clothes, 
16 pp, (Cat 1959) Worklon, Inc. 
6844 on Reader Service Slip. 


Provides uniform spray distribu- 
tion of sewage, 16 pp, (Bul SM- 
1011) Process Engineers, Inc. Div. 
of The Eimco Corp. 

6845 on Reader Service Slip. 


Describes full line of variable 
speed pulleys and related equip- 
ment*, 24 pp, (Bul HL-60) Love- 
joy Flexible Coupling 

6712 on Reader Service Slip. 


Corrosion resistant chart for over 
150 liquids, solutions*, 4 pp, 
(Chart J-CRC) OPW-Jordan 
6691 on Reader Service Slip. 


Guide to maintenance, repair of 
flooring*, 16-page bul, The Mon- 
roe Company, Inc. 

6706 on Reader Service Slip. 


Illustrates and details full line of 
14 humidifiers}, (Cat F-7) The 
Bahnson Company 

6846 on Reader Service Slip. 


Barrel-to-bearing lubrication meth- 
od}, (Alemite Cat) Stewart-Warner 
Corp. 

6847 on Reader Service Slip. 


How in-place cleaning cuts down- 
time}, (Bul F-9414) Oakite Prod- 
ucts, Inc. 

6848 on Reader Service Slip. 


Fast installation of monolithic 
corrosion-proof flooring, 4 pp, 
(Bul 3-4) Atlas Mineral Products 
Co. 

6849 on Reader Service Slip. 


CARTOON 





ele]| Mey Mg? litt) 





"I wish you'd stop referring to my research on starch splitting enzymes as 


‘potato mashing’. 





Most Complete Line Ever! 


ERIEZ 


permanent non-electric Impuls 
Halil loki cite strainer 


MAGNETIC | 
PULLEYS |i 





























dest, ( 
: tems Ci 
Now in 2 “duty-rated” designs—to give youth — 6852 or 
finest automatic separation for your ey 
application—fine iron or tramp iron remgy® Valves 
NEW, EXPANDED LINE! New design, ney j a = 
magnetic efficiency permit increased operatin i!” 
range and effectiveness with 2 different Co. 
netic actions. Peak protection for all operation B 6853 or 
—from rugged crusher protection throu) 
delicate product purification operations, Strainer 
ti-Metal 
6854 on 
Double- 
(Bul 14 
Inc. 
6855 on 
a Comple 
° AMES. fittings, 
SA & H Pi 






MODEL cr 6856 on 
adia 
PULLEYS Pipefitte 


Lunken! 


For removing large pieces of tramp iron fron } 6857 on 


heavy depths of flow. Provides a strong, 
magnetic field of equal intensity soa Flexible 
full periphery. 12” through 36” diameters, 8 in, 









6859 on 


40 sizes 
turbine 
9409) A 
6860 on 


MODEL AA 
(Axial) 
PULLEYS 


Excellent for nne iron separation, as well a} Provides 


small and medium pieces of tramp iron, 8 per foo 
average material flows! Strong magnetic field through 
of equal force extends across the full width 


of the pulley. 8”, 12”, 15”, & 18” diameters. | PP, (Dat 


Prevent product contamination, machinery & Wilec 
damage, fires, explosions, downtime. 2 d 6861 on 
4 magnetic strengths, 8 diameters, 14 belt 
widths. No operating or maintenance costs. § Extensiy 
For all materials, wet or dry, on belts of non ber-seat 
magnetic material. Fast, simple installation 
*Erium -—an exclusive, high quality permanent 
magnetic power source specifically designed and 
energized by Eriez. 
New fact-filled 6-page bulletin has_ install 
tion photos, selector guide, etc. Write today! 
Eriez Mfg. Co., 75-CB Magnet Drive, Erie, Pa 












6850 on Reader Service Slip. 
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) CESSING 


new literature 


Piping. Pumps, Valves, 
Accessories 

steam trap and fine screen 
strainer}, (Steam trap book) Yar- 


nall-Waring Co. 
6851 on Reader Service Slip. 


Over 12,000 standard spray noz- 
dest, (Cat No. 24) Spraying Sys- 


tems Co. 
6852 on Reader Service Slip. 


Valves to control flow of increas- 
ing number of corrosive fluids}, 
(Illustrated Literature) Wm. Powell 


Co. 
6853 on Reader Service Slip. 


Strainers designed and built to 
requirements}, (Cat) Mul- 

ti‘Metal Wire Cloth Co. 

6854 on Reader Service Slip. 


Double-acting piston pumps, 4 pp, 
(Bul 148) T. Shriver & Company, 
Inc. 

6855 on Reader Service Slip. 


Complete line of stainless welding 
fittings, 20 pp, (Cat GW 1-59) G 
& H Products Corporation 
6856 on Reader Service Slip. 


Pipefitter’s Guide, (Wall chart) 
Lunkenheimer Company 
6857 on Reader Service Slip. 


Flexible plastic piping from 1% to 
8 in, 4 pp, (Brochure) Carlon 
Products Corporation 

6858 on Reader Service Slip. 


Molded plastic pump parts, 10 pp, 
(Booklet) The Deming Company 
6859 on Reader Service Slip. 


40 sizes of vertical, short-coupled 
turbine pumps, 4 pp, (Bul O8B- 
9409) Allis-Chalmers 

6860 on Reader Service Slip. 


Provides dimensions and weights 
per foot of pipe in sizes %” 
through 36” for all schedules, 4 
pp, (Data card TDC-191) Babcock 
& Wilcox 

6861 on Reader Service Slip. 


Extensive engineering data on rub- 
ber-seat butterfly valves, 40 pp, 
(Bul 10CN) Henry Pratt Com- 
pany, Inc. 

6862 on Reader Service Slip. 


Spring-loaded, pilot-operated pres- 
sure reducing valves, 4 pp, (Fold- 
tt) Atlas Valve Co. 

6863 on Reader Service Slip. 


Miscellaneous 


Dery for quickly selecting 
weying, processing equipment*, 


2, (A to Z Adaptioneering 
: ) Sprout, Waldron & Co. 
6721 on Reader Service Slip. 


Compiled data on casters and 
Wheels}, (Caster & Wheel Manu- 
al) Darnell Corp. 

on Reader Service Slip. 
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Monoglycerides? 


F.T.i. 


Emulsifier (Lecithin) 


Sy do you have + bled fod. no vn 
ad nee d fo r creases keeping qualities. 
Kosher 


oe in- 


In all foods F. T. |. intensifies activity of 
other emulsifiers. 


In batters it also aids in pan and griddle 
release. 


In synthetic whips it helps emulsification. 


Ask for technical bulletin +110 


FOOD TECHNOLOGY, Inc. 


5903 NORTHWEST HIGHWAY 
CHICAGO 31, ILLINOIS 





CONTACT J DAIRY DIVISION 


E. 9. DREW & Cao., Iuc. 


416 DIVISION STREET, BOONTON, NEW JERSEY 


6865 on Reader Service Slip. 


6866 on Reader Service Slip. 





for better product 
consistency and 


quality 
Always Depend On 


& 


CONFECTO-JEL " NUTRL-JEL 
Especially made for A PP i 7 3) a C T | N S Regular and Slow Set 


Jellied Candies For Finest Jams, Jellies and Preserves , 
cosmo 


e@ Adaptable to wide range of PH 
levels. 

@ Neutral color and flavor—blends 
naturally with more different fruits 
than any other pectin. 

@ Gives product resiliency to avoid 
breakage during shipping. 

@ Improves spreadability of jams, 
jellies and preserves. 

@ Standardized to uniform strength 
so that product always has the 
same consistency. 


Write, wire or phone for full 
information, technical advice, or 
location of nearest warehouse. 


SPEAS COMPANY 
DEPT. FP-3 t 
GENERAL OFFICES © KANSAS CITY 20, MO. 


6867 on Reader Service Slip. 
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EMPLOYMENT & OPPORTUNITIES 


bx 


Wanted by Eastern Packer, good engi- 
neer for multiple packinghouse opera- 
tions. Must know layouts, material 
handlings, machinery and refrigera- 
tion. Excellent salary and opportunity. 
Reply To: CL 325, Food Processing, 111 
E. Delaware, Chicago 11, IIl. 


ORANGE COUNTY 
INDUSTRIAL BUILDINGS AVAILABLE 
IMMEDIATELY 
15,100 sq. ft. Tilt-up concrete on Santa Ana 
freeway in Anaheim near Disneyland. Paneled 
Loading dock, skylights. Lots of parking. 
ideal for mfg. or distrib. Contact us for 


offices. 
M-1, 
Other Bidgs. 
ADAMS INDUSTRIAL DEVELOPMENT 
1753 S. Veyn, Anaheim, Calif. 


PR 4-3964 Eves KI 5-5350. 





AVAILABLE — Food manufacturing 
engineer with extensive experience in 
automatic bulk handling systems, gen- 
eral food production, and manpower 
planning. Presently employed; seeking 
change to job where travel will not 
exceed half time. Reply to: CL 324, 
FOOD PROCESSING, 111 E. Delaware 
Place, Chicago 11, Illinois 


Wanted Manufacturers Representatives 


calling upon food processing, pharma- 
ceutical, and chemical companies in 
Milwaukee, Cleveland, Detroit, Phila- 
delphio, Kansas City, Omaha, Chicago, 
and New England Territories to sell a 
new proven, well advertised grinder 
and pulverizer. THE COG CORPORA- 
TION, Division of Motiograph, Inc., 
4389 W. Lake Street, Chicago 24, IIl. 












OPPORTUNITY 


For distributors calling food 
processing companies to sell the sensa- 
tional product Cloroben, as reported in 
cover story of December and in January 
issues of Food Processing magazine, 
dealing with waste-water and odor prob- 
lems. Product is needed by almost every 
company in field and backed by major 
PR and ad program. 





upon 












Cloroben Chemical Corporation 
115 Jacobus Avenue 
South Kearny, New Jersey 


A Subsidiary of 


Standard Chlorine Chemical Co., Inc. 
















/ FOOD 
a SSS Ly 


—E~e 


SALES REPRESENTATIVE .. . 

to service ice cream and candy manu- 
facturers, bottlers, and other proces- 
sors of foods. Excellent opportunity 
with progressive flavor manufacturer. 
Write age, education, previous experi- 
ence, and other pertinent data. Reply 
To: CL 323, Food Processing 111 E. 
Delaware Place, Chicago 11, Illinois 


FREIGHT WANTED 


Have several stainless steel tank 
trucks on the East Coast weekly 
and could give desirable rates on 
a back-haul basis to Middle West. 
At present have only one-way 
hauls. 


CONTACT 
QUALITY CARRIERS, 


Inc. Burlington, Wis. 


















TER 





SERVICES 


MICROBIOLOGICAL 
RESEARCH 
& CONSULTING 
LABORATORY 






Industrial Research and Control 





Food additive studies, drug assay, tox- 
icity studies, Biochemical and biological 
investigations, clinical studies, flavor 
evaluations. 


618 E. South Street 
Orlando, Fla. 


Summerlin Center 
GArden: 3-7027 


| PROFESSIONAL & TECHNIGAL 























WISCONSIN 
ALUMNI 

RESEARCH 

FOUNDATION 


for the FOOD, FEED, DRUG and 
CHEMICAL INDUSTRIES 
Analyses, Biological Evaluation, 


and Screening, Flavor Evaluation. 
Project Research and Consultation 


Write for Price Schedule 
P. O. Box 2217 ©* Madison 1, Wis. 






LABORATORY SERVICES 









Toxicity Studies, Insecticide Testing 


EQUIPMENT & MATERIALS 


GOEBEL 


BREWERY 
MUSKEGON, MICHIGAN 


Liquidation of complete 50,000-75,000 
bbl. annual cap. plant. Write for free 
illustrated circular: Mr. Maurice Oster- 
man, Vice Pres., c/o Chas. S. Jacobo- 
witz Corp., 3083 Main St., Buffalo 14, 
N.Y. 





FOR SALE: 


Rogers 42” S. S. vacuum pan with all 
necessary attachments, including two (2) 
automatic Anderson steam purifiers, and 
Elliott steam jets, all in excellent condition. 
Contact Atlanta Dairies Cooperative, 777 
Memorial Drive, S. E., Atlanta 16, Ga. 









FOR SALE. 150 gal Hamilton Steam 
Kettle purchased 1952 used two months 
Paid $775.00 sell for $325.00 Albuquer- 


que. R & S Brokerage Co. P.O. Box 
1027, Albuquerque, N.M. 


WIRE US COLLECT! 





316 S.S. HEAT EXCHANGERS 


1-Alco Products 735 sq ft horiz. 200- 
I" O.D. tubes 16' long 

3-Downington Iron Works, 52 sq ft 
each. 20-54" tubes 16' long 



















Time available on Buflovak, 700 pound 
per hour, stainless steel spray dryer. 
Plant located 100 miles from Chicago. 








AMBOY MILK PRODUCTS CO., INC. 
AMBOY, ILLINOIS 




















FOR SALE 


Alvey palletizer, Model 200, purchased 
and installed new 1954, will handle pat- 
terns of 7 cases of 24 12-ounce, 7 cases 
12 32-0z 7 cases 12 12-0z cans, 9 cases 
24 7-oz 14 cases 12 12-oz NR bottles; 
excellent condition, immediate delivery, 
half price. 

REPLY to: CL 322, FOOD PROCESSING, 
111 E. Delaware Place, Chicago II, Ill. 
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Your FIRST Source for 
Good FOOD EQUIPMENT! 


For Fast Quotation, Check -- Reduc 

the Item of Interest to You, MC ascomet 

tory «----- 

M & S 6 pocket Filler #10 Cans Aisle ‘an 
era 

M & S S/S 10 Pocket Piston Filler tion “Di 

1 

Filler Machine Piston Fillers wen 


FMC Hand Pack Model 23 Filler Chemical 







Berlin Chapman S/S Juice Filler Ais Cinta 
Horix 14 and 21 Spout Fillers wee 
Kiefer Vari-Visco 2 Stream Filler Atkron, Inc 
MRM 12 Spout S/S Rotary Filler 
Pneu. Scale Aut. Bottle Cleaner 
U. S. Sanitair DS8 Bottle Cleaner pee C 
CRCO Model NWS Jar Cleaner fp Baw-Knox, 
Capem C-4-F 120 BPM Screw Cappy Se on 
Capem B-2-F 120 BPM Screw Capps, 
Resina Single Hd. Screw Capper 
U.S. Bottlers RC8 Screw Capper Cambridge | 
‘ Centrico In 
Pneumatic Scale 4 Head Capper Chemo-Puro 
Standard Knapp, Burt, FMC wip qctemical 
Kyler Wrap Around Labelers Chisholm Bs 
Pneumatic Scale Duplex Labelers Comolidated 
N.J. Pony #86 Label Dri Labeler Papas’ Con 
N.J. Pony 165 Aut. Labeler oF 
World Semi and Aut. Labelers Crown Zell 
Selectro Dewatering Screens Container 
Heat Exchangers—All Sizes & Type: 
Freon and Ammonia Refrigerating 
Compressors te 
Stainless Steel Jacketed Kettles we af 
Vertical and Horizontal Retorts Diamond Cr 
Distillation | 
Tanks, Mixers, Agitators, Pumps sion of Ea 
Dodge Man 
Langsenkamp S/S Lab Pulper Dorr-Oliver 
Indiana Brush Finisher eo 
Amer. Utensil "B'' Juice Extractor paises 
Langsenkamp Colossal Paddle Finish Durkee Teck 
Sterling, Blakeslee Peelers 
Urschel Model 6 wien Edmont Mar 
Anderson Model 4 Dicer Belen Mfg, C 
FMC #50 S/S Juice Extractor bad sian 
FMC Cont. Abrasive Peeler 
CCC Panama Can Closer 306-5! Flevesez: Co. 
. Florasynth La 
Bliss #25 Aut. Double Seamer Hide Co 
‘. uy 
Max Ams 98C Semi-Aut. Seamer Fog os 
Canco Seamers Models 006 and 08 eign, Can 
Standard Knapp Automatic Top mB Ford Motor | 
Bottom 429 Gluer & Sealer 
Standard Knapp "F'' Case Packer 
Burt PCE Caser for 303 cans 
Standard Knapp Model 806 Packer 
FMC "Neverstop" Carton Filler at ( 
Sealer 
Johnson Aut. Cellophane Wrapptt : 
t 









ae 



















' 

MACHINERY CORP, ae 

209-289 Tenth St. : 
Brooklyn 15, New York 

Ss 


STerling 8-4672 
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in this issue 
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Air Reduction Compeny, Incorporated, 
a, 


Customer Service Packaging Labora- es 
Aiside and Dry-Fio Car Division, Gen- 
eral American Transportation Corpora- “ee 


Alemite Division, Steware Warner Cor- ¥ 
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DIAMOND roller chain 


helps this machine produce 
and package 


33,600 sandwiches 
Nam g 


<@ 560 sandwiches every minute—made, stacked 


4 to a package, wrapped and sealed—by The Lynch 
Corporation / Quality Machine Company combina- 
tion unit. The secret is perfect synchronization and 
split-second timing at high operating speed ...a typical 
example of D1iamonp Roller Chain precision perform- 
ance. 

Whatever your application—conveying, timing, 
synchronization, power transmission— you can rely on 
dependable, accurate D1iamonp Roller Chain for a long 
life of low-cost, trouble-free service. 


DIAMOND CHAIN COMPANY, INC. 
A Subsidiary of American Steel Foundries 


Dept. 410 * 402 Kentucky Avenue, Indianapolis 7, Ind. 
Offices and Distributors in All Principal Cities 


DIAMOND 


ROLLER 
CHAINS 
® 
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CANS A MINUTE... 
4 OUaT, ed, 
draimed and 
rinsed ! 


The new Langsenkamp “101” Can 
Opener is completely automatic 
. .. does the work of four men. Depending on the prod- 
uct’s consistency, it can open, drain and rinse up to 20 
No. 10's a minute. Positively eliminates the chance of can 
slivers getting into your product. 

Ideal for canners, frozen food processors, bakers, or 
any users of liquid or semi-paste product . . . for any 
product that will drain through a 4” opening. Provides 
cleaner, more efficient handling—no loss due to spilling 
or splashing of product. Equipped with stainless steel 
underpan 60” x 20” x 15” wide, 34 hp motor, 806 Ibs. 
net weight, pump optional. 

The “101"" Automatic Can Opener is one of a complete 
line of Langsenkamp machines for food processors which 
also includes manually-operated can openers and auto- 
matic can crushers. Write for full details. 





F.H.LANGSENKAMP CO. 


227 E. SOUTH ST.*+ INDIANAPOLIS 4, INDIANA 
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Paperlynen Caps are ADJUSTABLE to any headsize. 









bs) Insure perfect fit. Light and comfortable. 

“} More ECONOMICAL. Reduce your present 
| Cap expense by 50%. Distinctive with 
La your special imprint. Millions used annually 


by nationally known companies. Just mail 
coupon below with manager’s signature and 
brs we will send you absolutely FREE, a 
i. Patented Adjustable Paperlynen Service Cap. 
¢ ey RG AEE SE GE GME FR Gee COE MOR Ne eee Ry 


PAPERLYNEN COMPANY 
555 West Goodale St., P.O. Box 1498, Dept. H-3, Columbus, Ohio 


Please send absolutely FREE, a Patented Adjustable Paperlynen Cap. 
Firm Name 
OI sic atest pica acasdsttcecphananod abies ein tiaceaea ieee 
City 
Signature 


of Manager. 
Name of Paper Jobber most frequently patronized: 





State 
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PACKAGING 


Model J Volumetric Fil. 
ler: Totally different de- 
sign for measuring con- 
fectionery, powders, nut- 
meats, seeds, spice leaves, 
No extra parts required 
to handle Yg oz. to 1 Ib, 
or zero to 4 oz. ranges, 
Variable speeds: 20-25, 
40-75 or 60-120 per min- 
ute. Floating rotor with 
no contact or friction 
movement, dust-free 
sealed operation, _hori- 
zontal shallow cavity and 
stabilized hopper feed — 
for greater accuracy, 
Available in combination 
with PAK KING Model 
A for both coarse and 
extra fine materials. 










WEIGH RIGHT AUTOMATIC SCALE 


JOLIET + VELINOIS = VU 


COMPANY 


A 
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or developments discussed herein, as you read this issue, READER 
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Special subscription request-qualification form for use by 
Management and technical men who wish to receive 
FOOD PROCESSING without charge = 
° | | 
. . « fill in form below oo. 
ful “t 
If you are responsible for processing operations, in a management or technical capacity, as culine 
corporate officer, manager, plant superintendent, food technologist, chemical engineer, chem- i of suc 
ist, engineer, or equivalent responsibility . . . in a plant of substantial operations* where food pe Coli, 
processing is an important factor ... FOOD PROCESSING will be sent to you without Be j 
charge or obligation . . . if you request it. Use form below. _* 
NEW READER . ..If you qualify as outlined above, FOOD PROCESSING will be sent to you without iain 
cost or obligation. In requesting, be sure to answer all questions. If your firm is not ange 
rated or listed in standard references, indicate size of the company by capital rating 
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supply so we must set standards to insure publication being sent where it can be used to best advantage. | ff (Broads 
| © Storage, 
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anchusa, clove, carnations, 
damask roses and _ violets 
were valued for their delight- 
ful “bouquet.” Closest modern 
culinary practice has been use 
of such “vegetables” as broc- 
coli, asparagus and cauliflow- 
er. (Shell Chemical Agricul- 
tural News) 


Customer-catching colors 
on corrugated containers 


Colors that stimulate, cheer, 
excite, depress, soothe, neu- 
tralize; colors that appeal 
mainly to men, or mainly to 
women, or that have universal 
appeal; colors that print well 
together on regular and white 
liner, and colors that look 
well together .. . 

... these are some of factors 
considered in a special study 
by Howard Ketcham, noted 
color planner, and available 
in a (colorful) new brochure. 


(“How to Select Customer- 
Catching Colors on Corru- 
gated Containers,” 20 pp, is 
offered by Stone Container 


© Corporation, 4200 W. 42nd PI1., 


Chicago 32, III.) 
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Canny tips 
for canners 


To help packers reduce 

losses due to improper can 
handling and storage, newly 
published broadside that folds 
for filing to 8 by 11 in., un- 
folds for posting to 22 by 25% 
in. size, graphically presents 
10 important “can command- 
ments” for food packing plant 
workers, 
Bold-face headings cover- 
Ing each of the situations con- 
trast with the misguided an- 
tts of a cartoon character, 
shown in act of breaking each 
“commandment.” 


(Broadside, “Can Care and 
Storage,” is available from 
Crown Cork & Seal Co., Inc., 
9300 Ashton Rd., Philadelphia 


36, Pa.) 
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RESCENT 


Plate Heat Exchanger 


COOLS WORT 


... helps protect famous quality of BUD WEISER® 


At the Anheuser-Busch brewery in St. Louis, this CP Crescent 
stainless steel plate heat exchanger cools wort under controlled con- 
ditions that positively prevent air-borne contamination in any form. 
Space-saving and efficient, the Crescent provides 2-stage, sealed cool- 
ing—first by water, then by propylene glycol. Circulation cleaning 
and bonded gasketing keep maintenance costs at a minimum. 


CP Crescent plate heat exchangers offer you major advantages 
wherever liquid products are cooled, heated or pasteurized on a 


continuous basis. Ask your CP Representative or write for Bulletin. 


THE Crcamcey i Rcteage MFG. COMPANY 


1243 W. Washington Blvd., Chicago 7, Illinois » 23 Factory Branches Coast to Coast 
CREAMERY PACKAGE MFG. CO. OF CANADA, LTD., Toronto 2B, Ontario 


AIRY « DR « BARRA SOC ARID 
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